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GRANITE VIEWS STEPHEN RENO 

The courtesy of a reply 

On the economic front, 
the good news is that the 
U.S. unemployment rate 
dipped below 6 percent 
for the first time since July 
2008, driven largely by 
non-farm payrolls adding 
248,000 new jobs last month. As New Hamp- 
shire Public Radio reported, “The number of 
Americans working or looking for work was 
at 62.7 percent, the lowest proportion since 
February 1978.” 

But chances are, most of us will know 
some of the folks in the category of “those 
looking for work.” And if we ask them about 
the experience, the response will range from 
frustration, through anger, and even despair. 
The short of it is that jobs there may be, but 
the process of applying for those jobs seems 
to be getting more and more challenging. 

One friend noted last week, “I submitted 
my materials, was eventually invited to an 
interview, interviewed well, and was told I’d 
be notified of the outcome shortly. One week, 
two weeks, a month went by with no word 
and no response to several phone calls. Final- 
ly, I read in the paper that another applicant 
had been hired.” 

His story is not unique. Courtesy seems 
to be in very short supply in the hiring pro- 
cess these days regardless of the profession 
or field. It’s telling that the offices responsible 
for hiring are known as “Human Resourc- 
es.” The term warrants some reflection. For 
many, “resources” is equivalent to money, the 
wherewithal by which you can do something. 
It may also refer to natural resources such 
as precious metals, coal, water or energy in 
general. To apply the term to human beings, 
while understandable, has its risks, one of 
which is that people as assets can be thought 
of (and treated) as commodities, things to be 
used. Not many of us like to be “used.” 

Yes, it takes time and effort to keep appli- 
cants apprised of the status of their candidacy. 
Yes, it is tme that in this litigious society 
one must be careful what is said to an appli- 
cant, especially regarding his prospects in the 
search. But neither seems sufficient justifica- 
tion to forgo common courtesy. 

The uncertainty of one’s prospects for 
making a living is a recognized cause of great 
stress. To prolong that uncertainty unneces- 
sarily is to treat a fellow human being in ways 
none of us would wish to be treated. The per- 
sonal emotional upheaval of the economic 
downturn has been enormous: for some akin 
even to that suffered in the Great Depression. 
As a society, whose health should be mea- 
sured in part by its civility and courtesy, we 
owe one another better treatment. 

Stephen Reno is the executive director 
of Leadership New Hampshire and former 
chancellor of the University System of New 
Hampshire. His email is stepreno@gmail. 
com. M 
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NEWS & NOTES 


Residents of Concord 
reported feeling a shaking and 
hearing a loud bang caused by 
a small earthquake Thursday. 
The U.S. Geological Survey 
stated it was a 1.7 magnitude 
earthquake at 9:42 p.m., 
according to NHPR. The center 
of the earthquake was report- 
edly on the Heights. 

CONCORD 


A 25-year-old Manchester 
man driving a Mercedes was 
clocked going 136 mph on 
the Everett Turnpike near 
Nashua, WMUR reported. 
After the driver sped by a 
state trooper, he was arrest- 
ed at the Exit 8 off-ramp 
and charged with reckless 
operation and disobeying an 
officer. 


looksect 


A lost and confused homing 
pigeon found shelter at the 
Epping police station. Last 
week, the pigeon got lost 
during a race from New York 
to its new Braintree, Mass., 
home, the Associated Press 
reported. Police released the 
pigeon, but it remained close 
by until the rain stopped 
and it could fly in sunnier 
weather. 


'HVlerr 


MANCHESTER 


A bomb threat caused early 
dismissal at Bedford High 
School and Bedford Middle 
School Oct. 1. Police who 
search the schools found 
nothing, and no arrests were 
made. On the same day, a 
bomb threat also occurred at 
Bedford High School in Massa- 
chusetts. The threats came in 
the form of emails to both high 
school principals. 



state budget surplus 

The Concord Monitor reported 
that the state budget surplus for the 
most recent fiscal year is $19.5 mil- 
lion, about $7 million less than the 
goal. Surplus money is used to help 
balance the books for the new fiscal 
year that begins July 1 . 

According to a statement released 
by Gov. Maggie Hassan, the sur- 
plus was achieved by “bipartisan 
commitment to responsibly invest- 
ing in our shared priorities, as well 
as the hard work of state agencies 
and employees to exceed their lapse 
estimates.” 

Earlier this year, Hassan issued 
a government spending and hir- 
ing freeze. The two-year budget for 
2016 and 2017 will be put together 
by lawmakers during the next leg- 
islative session. It goes into effect 
next July. 

Enterovirus has spread 

As of Oct. 6, seven New Hamp- 
shire kids have tested positive for 
enterovims D68 since Sept. 25, 
WMUR reported. 

While all of the New Hampshire 
kids are recovering, in Rhode Island 
a 10-year-old girl died from compli- 
cations related to the virus, as did 
a 4-year-old boy from New Jersey, 
WMUR reported. D68 had been a 
prevalent enterovirus for years but 
this year it is causing more severe 
problems in children. 

One New Hampshire case from 
2008 may shine some light on a 
symptom affecting some patients 
in Colorado, who are experiencing 
paralysis. Six years ago, a 5 -year- 
old boy died from enterovirus D68 
after the disease caused a central 
nervous system infection, accord- 
ing to WMUR. 

New Hampshire state epidemi- 
ologist Dr. Benjamin Chan told 
WMUR it is rare for the respiratory 


disease to spread into the cen- 
tral nervous system, but the New 
Hampshire report shows that it is 
capable of happening. 

A New Hampshire Department 
of Health and Human Servic- 
es FAQ about the virus explained 
that the nine children in Colora- 
do who had acute limb weakness 
within two weeks of developing a 
respiratory infection showed spinal 
cord abnormalities on an MRI. It is 
unclear whether this clinical syn- 
drome is related to D68, and spinal 
fluid analysis did not show entero- 
vims infection, but several patients 
were found to have D68 on respira- 
tory specimen testing. 

Any patient showing severe 
respiratory illness or difficulty 
breathing without a clear reason 
should be tested for D68, according 
to DHHS. Kids aren’t more likely 
to acquire D68, but it is more likely 
to severely affect them. People with 
compromised immune systems are 
also at greater risk. Experts have 
stated the vims can cause long-term 
neurological problems. Risks are 
reduced by regularly washing hands 
and avoiding people who are sick. 

Concealed gun laws 

The New Hampshire Depart- 
ment of Safety’s new changes to 
the state’s concealed carry gun 
license application have stirred 
complaints from gun rights groups, 
even though previous changes were 
meant to appease them, the Concord 
Monitor reported. In the summer 
initial changes were made to the 
license application in response to a 
Supreme Court decision. 

The application is used by local 
police to determine who is a “suit- 
able person” for the issuing of 
concealed carry and loaded handgun 
licenses. It added three questions to 
the five that existed, which were 
meant to be “useful information for 
the licensing authority to know,” the 
Concord Monitor reported. 

The new questions looked for 
information about the applicant’s 
gun license history, and wheth- 
er the applicant has ever been or is 
currently prohibited by state or fed- 
eral authorities from owning a gun. 
Gun rights advocates claimed those 
questions attacked people’s rights, 
the Concord Monitor reported. In 
August, the state also replaced a 
summary of gun laws with the actu- 
al wording from legislation. Gun 
rights advocates criticized that 


change, stating that the average per- 
son will not be able to understand 
the language of the legislation. They 
also argued that all gun owners have 
the right to carry them. State Rep. JR 
Hoell of Dunbarton has announced 
he will “support and pass a bill that 
states anyone who owns a firearm is 
allowed to carry it.” 

Energy summit 

At the annual New Hampshire 
Energy Summit last week, the 
state of New Hampshire’s energy 
was discussed by local politicians 
and stakeholders. The summit was 
held last week in Concord, orga- 
nized by The Dupont Group and the 
New Hampshire Independant Ener- 
gy Council, which is composed 
of non-utility electric generators, 
renewable generation developers, 
private transmission companies and 
electricity suppliers, the Associat- 
ed Press reported. While political 
candidates agreed that the price of 
electricity was the top concern, they 
didn’t see eye to eye on a solution. 

Republican state Sen. Jeb Brad- 
ley suggested that Public Service 
New Hampshire should not be 
reimbursed for the full cost of an 
emissions control scrubber the leg- 
islature required it to build at its 
largest coal-fired power plant, 
which had large cost overruns, 
NHPR reported. He also suggest- 
ed that PSNH should not sell off the 
power plants it owns because it cur- 
rently has the lowest rates and it’s 
unclear what the market will look 
like in the future. 

The summit was attended by U.S. 
Senate candidates Sen. Jeanne Sha- 
heen and Republican Scott Brown, 
as well as Gov. Maggie Hassan and 

BEST WEEK 


her Republican challenger Walt 
Havenstein, the Associated Press 
reported. 

First cataract operation 

A bird named Banner is the first 
falcon to receive successful cata- 
ract surgery, the Concord Monitor 
reported. The bird is owned by Jim 
and Nancy Cowan at the New 
Hampshire School of Falconry in 
Deering. It had cataracts in both 


eyes for about two years and could 
not hunt or fly. Last week veteri- 
narians cut into the bird’s corneas, 
removed the cataracts and implant- 
ed unique artificial lenses. The 
surgery had been postponed since 
its original planned date in February 
so experts could work on making 
the new corneas perfect for the fal- 
con, the Concord Monitor reported. 
The surgery took about an hour and 
went smoothly. A 


I 


FUTURE CAMPERS 

Minimum security inmates from the Correc- 
tions Transitional Work Center in Concord 
are helping to renovate and maintain Camp 
Spaulding in Penacook, which was shut down 
last summer because of a bedbug outbreak, 
according to a press release. The renovations 
will allow kids to come back to the camp by 
summer 2015. The camp is owned and oper- 
ated by private nonprofit Child & Family Ser- 
vices of New Hampshire, which has partnered 
with the Department of Corrections Fami- 
ly Connections Center to allow children of in- 
carcerated parents to participate in the camp. 


WORST WEEK 

ROCKINGHAM COUNTY RESIDENTS 

According to WMUR, Rockingham County 
now joins Hillsborough County as a high-in- 
tensity drug trafficking area. State health of- 
ficials made the designation last week, saying 
that there has been a 90-percent increase in 
people who were admitted to state treatment 
programs for heroin use. In the past 10 years, 
the number of people admitted for prescrip- 
tion drug use has increased by 500 percent. 
The county will receive increased resources 
to combat the drug problem and create more 
treatment access. 
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Oyster progress 

Recreational oystering season heats up as restoration efforts continue 
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By Rebecca Fishow 

rfishow@hippopress.com 

For 60-year-old Jon Iber of Barrington 
and a couple hundred other Granite 
Staters willing to brave coastal waters 
at their coldest, recreational oystering 
season has begun — but it’s still not as 
prolific as it used to be. 

You might spot Iber four-feet deep 
in the Great Bay, an inner tube floating 
along beside him and homemade tongs 
made from two small rakes in his hands. 
He’ll be out there for a couple hours to 
gather half a bushel of oysters — much 
longer than the half hour or so it used to 
take him to collect twice as many. 

“There is nowhere near the availability 
of recreational oyster as there used to be,” 
said Bruce Smith of New Hampshire Fish 
and Game. 

Bringing back the oysters 

The good news is that things aren’t get- 
ting worse; the number of adult oysters 
decreased from more than 25 million in 
1993 to 1.2 million in 2000 and has pla- 
teaued around that amount. A collection 
of damaging factors is to blame. Smith 
said: at least two disease organisms, sed- 
iment at the bottom of the estuaries and 
not enough nitrogen in the water. 

Oysters provide important filtering 
services in estuaries, and without them 
the health of the water is compromised. 
Without the filtering work other elements 
of the habitat can’t thrive. There’s less 
eel grass, for example, which is a nursery 
and feeding area for fish. 

“This has been a cause for alarm 
because of the oysters’ ability to do a 
number of things no other organism can 
do,” said Ray Konisky, conservation 
ecologist from the Nature Conservancy. 
“They are incredible filters and they can 
really help reduce the amount of nutrients 
in the water and make it more clear.” 

Conservationists from University of 
New Hampshire Jackson Lab and New 
Hampshire Nature Conservancy have been 
working for years to restore some of the 
population. They’ve discovered high levels 
of oyster spat (eggs) — the problem was, 
there wasn’t enough shell for the spat to 
cling on to, so it was dying. 

“That was a real wakeup call we could 
do something here,” Konisky said. “If 
we could add more shell to the system 
and more oysters, we could make a big 
difference.” 

Since then, conservationists have been 
dumping thousands of pounds of clam 



Recreational oyster farmer Jon Iber harvests the shelled delicacy from the floor of the Great Bay. 


shells into the bay, 
essentially creating 
a reef for oysters to 
cling to. 

Those efforts 
have seen some 
success. The popu- 
lation increased to 
2.2 million in 2011. 

Konisky doesn’t 
expect the popula- 
tion to ever return 
to what it was, 
but there will be 
enough to help the 
environment. 

“What we feel we can restore is the ser- 
vices the oysters provided. That’s what 
we focused on,” he said. 

Recreational licenses down 

With fewer oysters, fewer New Hamp- 
shirites are buying licenses to farm them 
recreationally. 

“Usually I bring up 40 pounds of shell 
and rock in a tongful,” Iber said. “I’m 
lucky if I get one oyster out of that. Most 
of it is rock and empty shell and junk.” 

For $30 New Hampshire residents 
can get a permit to harvest oysters. They 
must be plucked by hand or tongs from 
the bottom of Great Bay and Little Bay 
and cannot be harvested during summer 
months when oysters are spawning. 

Only New Hampshire residents are 
allowed to purchase licences. Most come 
from Rockingham and Hillsborough 
counties. 

For those willing to do the work, oys- 
tering is a good deal, considering how 
long the season is; it runs from Septem- 
ber to May. Unlike clam harvesters, who 


are allowed to har- 
vest once a week, 
oyster harvesters 
are allowed to go 
out every day and 
can collect up to 
half a bushel each 
time. 

Last season 221 
residents bought 
oystering permits, 
about half as many 
as when resources 
were abundant. At 
oystering ’s peak, 
in 1989, licenses 
went out to 771 individuals. 

Things are looking a little more prom- 
ising as efforts to restore the oyster 
population continue. 

“I guess I would say it’s slowly improv- 
ing,” Iber said. “I notice more oysterers 
out now. Back three or four years nobody 
went out. I knew a bunch of people who 
didn’t get licenses. It just wasn’t worth 
it.” 

Commercial farming surges 

While recreational oystering is still on 
shaky ground, the state’s oyster aquacul- 
ture farming industry has grown from 
practical nonexistence to just about criti- 
cal mass. Space in the estuaries is running 
out. 

“It really took off around the year 2005 
and now we are getting one to two new 
license hopefuls a year,” Smith said. “We 
have about 14 licenses. I think we’re get- 
ting close to being topped off. We’re 
running out of space.” 

After going through a lengthy licens- 
ing process, farmers earn the right to use 


kk 

Usually I bring up 40 
pounds of shell and 
rock in a tong ful. I'm 
lucky if I get one 
oyster out of that ” 

JON IBER 
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1 to 4 acres of Little Bay. They plant eag- 
es and distribute hundreds of thousands 
of “seed” oyster purehased for less than 
a penny a pieee. It takes about two years 
for them to grow to a saleable size, about 
3 to 4 inehes long. 

Taken at faee value, oyster farming 
seems like a good investment. Eaeh one 
sells for about 60 eents. But that’s not 
the reality. Smith said. It’s diffieult to get 
oysters to thrive. 

“Mortality can be as high as 60 per- 
cent per year,” Smith said.”You may 
buy 100,000 and the next year there are 
50,000 less. And there’s always the poten- 
tial a natural event could wipe you out, so 
it’s not as simple as some think.” 

While the the eurrent farms are eom- 


mereial, a new farming endeavor may 
provide more opportunities for reere- 
ational harvesters. 

In 2013 Ralph Jimenez, a part-time 
Coneord Monitor editor, and Ken Pot- 
ter, a resident of Portsmouth, proposed 
opening Joe King’s Oyster Cooperatives. 
It’s a three-quarter-mile oyster farm 
that would be a reereational operation. 
The farm is slated to “provide shellfish 
for personal eonsumption while improv- 
ing the health of the bay,” aeeording to a 
lieense applieation. 

They also had plans to donate the 
shells to UNH and other organizations 
invested in an oyster reef-building proj- 
eet. Jimenez deelined to eomment about 
the new endeavor. A 


SQUESTIONSfCANDIDATES 


U.S. HOUSE OF REPRESENTATIVES, DISTRICT 2 

In the last decade, New Hampshire’s 2nd Congressional District has changed hands 
three times. The most recent person to take the office is Democrat Ann McLane Kuster, 
the first woman to represent the district, who started her term Jan. 3, 2013. In the Nov. 4 
election, she’ll face Republican challenger Marilinda Garcia. Garcia has served in the New 
Hampshire House of Representatives since Jan 3, 2007, except from Jan. 3 to April 29, 
2009, at which time she was re-elected in a special election. The Hippo asked each can- 
didate the same five questions. 

These interviews were conducted by reporter Rebecca Fishow (rfishow@hippopress.com) 
over the phone and have been edited and condensed. 


★ 



ANNIE KUSTER 

yorCONGRESS 


MARILINDA 

Garcia 


FOR CONGRESS 


OPPORTUNITY FOR ALL 


In one sen- 
tence, why are 
you running? 

I’ve lived in 
New Hamp- 
shire my whole 
life and it’s one 
of most beau- 
tiful states in 
eountry, so I 
am working to 
make it an even 
better plaee for 
hardworking New Hampshire families, 
fighting for the priorities New Hamp- 
shire families eare about, ereating more 
jobs for workers and making edueation 
more affordable for students, as well as 
proteeting veterans, and fighting for the 
programs New Hampshire eares about 
like medieare and soeial seeurity. 

CONT. KUSTER 8 ► 




In one sen- 
tence, why are 
you running? 

To provide a 
new generation 
of leadership, 
supporting indi- 
vidual liberty, 
personal respon- 
sibility and 
redueing size 
and seope of 
government. 


What accomplishment are you most 
proud of? 

I’d have to say graduating with honors 
from a joint degree program. I did a joint 
degree at Tufts and New England Conserva- 
tory. It was one of most ehallenging things 
I’ve ever done. It was a lot of work with two 
degrees and two sehools. CONT. GARCIA 8 ► 



Final Sale on 
Summer Casuals 


Thursday 9-7pm • Friday and Saturday 9-5:30pm 
Open Columbus Day 


APPAREL 

675 Elm St., Manchester, NH • Plenty of Parking Available 
Mon. - Thurs. 9*“ _ yp" , Pri & Sat 9- 5:30’’“ • Closed Sundays 


www.georgesapparel.com • 622-5441 ^ = 
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Formerly Car World, 

LKQ offers BIG SAVINGS 

on used auto parts. Bring your 
tools and pick from our lot of 
over 1000 cars! 


1-800-500-USED (1-800-500-8733) 
Open everyday 8am-6pm 


From Rte. 101 take exit 3 onto Raymond Rd. 
Located two miles straight ahead. 



fOa3T50[Sai3£G£? 

134 Raymond Rd. Candia NH 



^SALON & 

mysticimagesspa.com tl 

603-554-1796 1 292 Rte. 101, Unit E, Salzberg Sq, 


Amherst NH | Facebook.com/mysticimages 


TIME FOR FLU SHOTS! ^ 

Now available at Elliot 
Pharmacy at River's Edge! 

2(r0FF 

Shopping Pass with Flu Shot. 

Good towards any over-the-counter purchase. 

Disclaimer: Original coupon must be submitted at time of flu shot. No duplicates or copies accepted. Not valid on 
dairy, lottery or prescriptions. Not valid for federal or state healthcare programs. Other exclusions may apply. q 

tSt Elliot Pharmacy 

AT RIVER'S EDGE 



663-5678 • 175 Queen City Ave, Manchester NH 
ElliotPhaiTnacy.org • M-F 7am to 7pm • Sat & Sun Sam to 5pm 



◄ 7 

What accomplishment are you most 
proud of? 

Certainly in terms of my first term 
in Congress I think it’s helping our 
employers to ereate jobs by providing an 
environment for employees and workers 
to get together. We’ve hosted a series of 
job fairs in my distriet. We are also help- 
ing with exports to expand the markets for 
New Hampshire produets. 

Whafs the single most pressing issue 
for New Hampshire and the country? 

I think it’s still the eeonomy. The reces- 
sion hit New Hampshire hard and Granite 
State families are slowly getting back on 
track but there are still folks working two 
or three part-time jobs not in their career 
choice, so I’ve made creating jobs and 
educational opportunities for New Hamp- 
shire workers and students to be my No. 
1 priority. 

What are your top three priorities if 
elected? 

Continuing to focus on creating 
more jobs and opportunities for Gran- 
ite Staters. I want to work on bringing 
down the cost of higher education for 
the middle class and increased access to 
education and job training. I want to con- 
tinue to work to ensure veterans have the 
support and resources they need for tran- 
sitioning into communities here in New 
Hampshire, and focus on making sure 
our Veterans Administration is account- 
able. And then protecting seniors who 
rely on Social Security and Medicare, 
making sure those safety net programs 
are sustainable. 


◄ 7 

What^s the single most pressing issue 
for New Hampshire and the country? 

A lot of issues are conflated, and feed 
into each other. For example, when it 
comes to our economy we have taxa- 
tion, we have development, and we have 
regulatory policy. ... I really think the 
government is overextending itself. It is 
getting into things it ought not and it is 


The facts on Marilinda Garcia 


• Garcia was bom in Boston, Massachusetts. 

• She lives in Salem. 

• In 2006, she graduated from Tufts Uni- 
versity and completed a B.M. from the 
New England Conservatory of Music. She 
received a master of public policy from 
the Harvard Kennedy School of Govern- 
ment in 2010. 

• She has taught harp at Gordon College, Phil- 
lips Exeter Academy and St. Paul’s School. 

• Garcia was first elected to the New 
Hampshire House in 2006 at the age of 23. 
marilindagarcia. com. 




/ was raised in a 
Repubiican 
family, so it's easy for 
me to work across 
the aisles. ” 

ANN MCLANE KUSTER 

What^s one thing most people donH 
know about you? 

Even though I am a Democrat, I like to 
say I was born bipartisan. I was raised in 
a Republican family, so it’s easy for me to 
work across the aisles and work in a bipar- 
tisan way. I feel Congress is really broken, 
not serving the people, and the best way 
to come together is reach across the aisles 
and find common ground. A 


The facts on Ann McLane Kuster 


• Kuster was bom in Concord. 

• She lives in Hopkinton. 

• She graduated from Dartmouth College 
with a degree in environmental policy in 
1978, and from Georgetown University 
Eaw Center in 1984. 

• Prior to her political career, Kuster was 
an “of-counsel” partner in the Concord 
law firm of Rath, Young and Pignatel- 

li and a lobbyist for the State of New 
Hampshire. 

• She has two sons named Zach and 
Travis. Her husband. Brad, is an environ- 
mental attorney. 
kusterforcongress. com 


kk 

/ reaiiy think the 
government is over- 
extending Itself ” 

MARILINDA GARCIA 

failing to procure outcomes and prove 
itself, in many ways, to be accountable 
to the citizens. 

What are your top three priorities ij 
elected? 

I think tax reform is important. Ener- 
gy development is important. And then 
health care. 

What^s one thing most people donh 
know about you? 

I was born in a car. My mom didn’t 
make it to the hospital. M 
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MERRIMACK MEADOWS 

55+ Community • Located minutes off 293 in Merrimack, NH 


Merrimack Meadows features beautiful 1 and! bedroom townhomes. 

This community offers an independent lifestyle designed 
to be affordable to seniors who want to live 
and enjoy life on a prestigious 14 acres of land. 

Rents start at 7 075/month • Heat & Hot water included 


13 Hummingbird Dr • Merrimack • AviseProperties.com • 603-247-9459 | 


JOIN TODAY! PAY NO JOIN FEE 

GOFFSTOWN | LONDONDERRY | MANCHESTER | PORTSMOUTH | ROCHESTER 

www.graniteymca.org/jointoday 


OFFER 
EXPIRES 
NOV 2! 


SnhU.G(lll 1.888.387.0861 nh.snhu.edu 

See Yourself Succeed 

Flexible & Affordable I Dedicated Student Support I Private & Nonprofit | 


GROW YOUR SAVINGS 

with a high-yield CD or IRA. 


Reach your savings goals with guaranteed 
returns and steady growth. 

• Minimum $500 to open 

• Choose your term 

• Savings are federally insured by the 
NCUA, a U.S. Government Agency 


Open your certificate and start 
earning today. Visit any branch 
or call 1.888.786.2791 


APY 


1.50 


APY^ 


^ St. Marys Bank 

The Nation’s First Credit Union 

1.888.786.2791 I www.stmarysbank.com 


*Annual Percentage Yield (APY) accurate as of 10/2/14 and subject to change without notice. Interest rates for Certificate of 
Deposit (CD) and Individual Retirement Accounts (IRA) are guaranteed from time of purchase to maturity. Subject to penalty 
for early withdrawal. Fees may reduce earnings. Minimum opening deposit of $500 required. | St. Mary’s Bank is a member- 
owned credit union. Membership is open with purchase of one share of capital stock for $5. Federally insured by the NCUA. 


V 

the W FOR YOUTH DEVELOPMENT® 

FOR HEALTHY LIVING 

FOR SOCIAL RESPONSIBILITY 

HEALTHY 

STARTS 

HERE 


Membership Benefits Include: 

• early registration for programs 

• free fitness orientations 

• free group exercise classes on land and water 

• reduced fees for camps and programs 

• income-based membership rates 

• special rates for seniors 

• full privileges at The Granite YMCA branches 

• membership access to all other Ys in New England 


Define 
success 
on your 
own terms. 


Advancing your career? Pursuing your 
passion? Either way, we’re committed to 
helping you succeed when you earn your 

Master of Arts online at SNHU. Choose 
Communication, Creative Writing, English 
or History and get the education you’re 
looking for with the support you need to 
succeed. Find your MA program and 
enroll today. 


Southern, 
New Hampshire 
University 
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GET 

IN 

HERE! 

Stop in and talk with us about 
your remodeling project, 
you won't leave empty handed. 


NOT JUST 


Kitchens, 


REMODELING KITCHENS AND BATHS 
FOR OVER 23 YEARS 

( 603 ) 623-6650 

O' ACCREDITED 


41 South River Rd., Bedford 

www.notjustkitchensnh.com 



cosmetic Sue 


Spa S *^cau^ boutique 

you tGcfcniquc UnpaVied 
vuken It comes to makeup? 



Don't worry! You're in good hands at 
Kriss Cosmetics. Challenge yourself to 
go one-on-one with Kriss or one of our 
gifted artists this season. 

'^RJDF 

STORE HOURS: 

Tues-Fri 9:30am-5:30pm | Saturdays: 10am-3pm 


30 Elm St, Manchester • 603-624-2333 

www.krisscosmetics.com „ 


Enjoy Retirement 5- 

J J Your independence and our support 


The Companionship of Friends 
An Independent Lifestyle 
Friendly and Supportive Staff 
Serene Wooded Setting 


support 


inrmna. 



Call (603) 836-2300 to schedule your visit today. 

200 Alliance Way ~ Manchester, NH 03102 


www.BirchHillTerrace.com 


NEWS & NOTES Q&A 

Making Merchbar 

NH-raised entrepreneur mixes music and merchandise 

Edward Aten of Amherst has been turning his love of the music industry into a career 
for years. But instead of doing it through getting involved with established business- 
es, he’s created his own. Aten, who now lives in San Francisco, spoke to The Hippo 
about his new app Merchbar, how his New Hampshire upbringing helped him find 
his way and why a do-it-yourself attitude could be the secret to success. 


Did you always want to be an 
® entrepreneur? 

0 Yeah, my dad actually is an 
entrepreneur himself and has a 
company in Bedford that manages pharma- 
ceutical companies. I knew early on I loved 
making things and I love music and I wanted 
to find a way to bring those together. 

Did you study entrepreneurship in 
school? 

I studied business at UNH but I was in a 
group called Scope. It was a really unique 
organization at UNH that stands for Stu- 
dent Committee on Popular Entertainment. 
It gives you literally the real experience 
working in the music industry, produc- 
ing concerts, promoting concerts. It really 
changed my views on what was possible 
and what it’s like to work in industry. It was 
a big, big part of making me want to do it 
for real. 

Tell me more about Merchbar, 

It is an app to buy merchandise from all 
your favorite bands. We’ve done deals with 
every major merch company in the world. 
We have over 100,000 products from 3,000 
top artists from pop to electronic to any- 
thing. And really what we focus on is not 
just being one place for people but also help- 
ing them discover great new merchandise, 
pulling together collections like Halloween 
costumes or Christmas tree ornaments. We 
just make it super easy and fast to buy. 

How did you come up with the idea? 

I had a music company called Swift FM 
that was a content business, a social network 
for music. I didn’t know what I wanted to 
do next but I started playing with different 
ideas. One was about sharing things in per- 
son. ... I realized buying things at shows is 
incredibly hard and inefficient and there was 


Five favorites 


Favorite book: Zero to One by Peter 
Thiel. It’s a must-read for anyone consid- 
ering starting a company. 

Favorite movie: Stop Making Sense by 
The Talking Heads 
Favorite type of music: Hip-hop. 
Favorite Food: Ice cream, for sure, no 
doubt. 

Favorite thing about NH: That’s a real- 
ly hard one but I’m going to go with my 
family. Sorry, everyone else. 


a huge oppor- 
tunity online. I 
thought, let’s just 
start from the 
beginning and 
see what we can 
do here. 


What advice would you give a young per- 
son looking to get into the music industry? 

The advice I would give is see how far 
you can do something yourself What can 
you start doing or make personally with oth- 
er people? And see what you can make. The 
industry has two unique qualities. There are 
a lot of people who want to be part of it. 
There are constantly people banging down 
the doors of every single music person in the 
world. And two is, there’s a lot you can do 
on your own, whether it’s building websites 
or creating a blog. You have the ability to 
start small and build something big. If you 
do that you’ll have a completely different 
experience than someone trying to intern 
and work their way up the ladder. 

Do people need to move out to California 
to make it in the music industry? 

No. Well, maybe L.A., but don’t come to 
San Francisco to try to do it. It’s all tech peo- 
ple here. I spend a week a month in L.A. and 
a week a month in New York. 

Whafsyour favorite music product? 

I have so many. Let me try to narrow it 
down. There’s a great flag from Queens of 
the Stone Age made for hanging on your 
wall. There’s an awesome motorcycle jack- 
et from the Foo Fighters. It’s just really well 
done from end to end. It would be really well 
done even if it wasn’t from the Foo Fighters, 
but that makes it a step above. There’s also 
this amazing Green Day sweater. It’s like 
this ugly Christmas sweater from the ’70s 
your grandma would give you, but it’s from 
Green Day. — Rebecca Fishow M 




Have you got- 
ten to meet any 
big stars though 
Edward Aten your business? 

I’ve had rela- 
tionships in the industry for a really long 
time. We work directly with a number of 
artists and a number of artists’ teams, but I 
don’t think I really want to name-drop. A lot 
of really big people you’d know. 
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NEWS & NOTES 


QUALITY OF LIFE INDEX 


Compliments, not bullies 


A popular app called Yik Yak, which allows users to make anony- 
mous posts, has made it even easier for school kids to bully and threaten 
each other. But according to WMUR, five female students of Belmont 
High School aren’t having any of that. They’ve created a campaign to 
combat the growing problem of Internet bullying. They’ve covered the 
walls of their school with compliment-filled posters and have created 
messages of kindness that students can tape on each other’s lock- 
ers. The campaign for kindness has resulted it lots more smiling, and 
“a big change from two days ago,” according to junior Asia Merrill, 
WMUR reported. Also in response to the Yik Yak problem, authorities 
at schools across the state are alerting parents. 

QOL score: +1 

Comment: QOL can totally get behind this campaign. All Hippo 
readers are fabulous! 


A nod to the motto 

New Hampshire’s state motto has gotten yet another mainstream 
media mention, this time in the form of a TV show title. The National 
Geographic Channel has premiered its newest show. Live Free or Die. 
The rugged, outdoorsy program follows five people who have left the 
modern world behind to live in backwoods and swamps, to hunt their 
own food, build their own shelters and live off only the land and their 
own survival skills. Catch the adventure on Tuesdays at 10 p.m. 

QOL score: +1 

Comment: QOL is happy to leave the primitive life to the stars of 
the show and watch Live Free or Die from the comfort of a nice New 
Hampshire home. 


50 


Atlantic Cod in danger 

This week, the New England Fishery Management Council asked 
the federal government to take “emergency action” to stop the decline 
in cod stocks, according to a NHPR report, which could mean closing 
sensitive areas to fishing. Even though cod catch limits were cut by 77 
percent in 2012, it hasn’t helped; in the article, the decline was associ- 
ated to predators and/or climate change. 

QOL Score: -1, because cod is one fish QOL actually likes 

Comment: Instead of cod, fishers should try for redfish, hake or 
haddock, which all have healthy populations. 


Chilly starts 

Frost advisories were issued Oct. 6 for the southern part of the state, 
including Belknap, Hillsborough, Merrimack and Strafford counties, 
according to wmur.com. Yes, highs for the week will be in the high 60s, 
but lows look like they’ll be in the 30s. 

QOL Score: -1 

Comment: At least QOL s afternoon runs are more tolerable than in 
the summer heat and will be — until the snow flies. 


QOL score: 84 
Net change: 0 
QOL this week: 84 

What s affecting your Quality of Life here in New Hampshire? Let us 
know at news@hippopress.com. 




ITS appLe prcKrns Trine 

PtCK-YOUR- 

own appLes 

at 

McLeod Bros. 
Orcliards 

Weekdays 1-5:30 
Weekends 10-5:30 

603 - 673-3544 
North River Road 
Milford, NH 

I minute from the 
intersection of 101 and 
lOIA in west Milford 


i/4- 

7MAS 


HOME CARE OF 

NEW HAMPSHIRE 



We provide in-home support 
services for aging seniors and 
other homebound individuals. 
We enable them to maintain 
independence in a setting in 
which they are most at ease - 
their own home. 


NOW HIRING 


• Nurses • Personal Caregivers 

• Licensed Nursing Assistants 


To apply, call or email Melissa Rera: 

603-296-0960 mrera@mashomecare.com 


I MAS Home Care of New Hampshire „| 

156HarveyRoad^Londonderr^^ 



GREAT HOMES 

Now available 

GOFFSTOWN 
MLS 4368841 
^339,900 
1.11 Acres 
2,592 SF 
3 Bed, 3 Bath 



DEERFIELD 
MLS 4385857 
*^289,900 
3.23 Acres 
2,800 SF 
3 Bed, 3 Bath 


15% OFF broker fee 

with mention of this od 



A Real Estate agent is like 
a home. The great ones 
have a strong foundation. 

Frank and his team bring a huge 
network of professionals and are 
backed by the top real estate company 
in New England. 


Get to know him at FranksNHHomes.com 


Frank DiDonato 
168 S. River Road 
Bedford, NH • 603-232-8282 


Call Frank directly for a free home 
consultation or to find your dream 
home. 603-867-0328 


NASHUA 

COMMUNITY COLLEGE 

Express October 13-17 2014 

j^dmissions 10:00am - 6:00pm 

For the Fall 2"^* 8 week Semester - Semester starts October 27* 

The $20 application fee is FREE! The $20 ^Accuplacer fee is FREE! 

All week long, a $40 Savings! 

Nashua Community College is hosting an 
Express Admissions Week 

where prospective students can: 

• Meet with an admissions counselor 

• Submit an application 

• Register for classes 

• Assess Math and English skills 

• Be admitted into a program 

• Establish a payment plan 

Einancial Aid experts will be available to help 
you complete your Eree Application for 
Eederal Student Aid (EAESA). 

*First time applicants only. 


505 Amherst St. | Nashua, NH 03063 | 603.578.8900 | nashua@ccsnh.edu 

vvvvw.nashuacc.edu 
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Lilise needs now ^ 


• Designer handbags ' 

• Winter Coats. ..scary right? 

• Boots- short, tall, winter, , 
cowgirl 

• Cashmere sweaters 

• Dresses, casual, professional 
& dressy-long gowns 

• Skirts 

• Designer jeans 


LllUJJ 

1 


f * ^ ^ • Accessories-belts, scarves 

(indoor) & jewelry \ 


For more about consignment go to lilisedr.com 


1 13 Storrs St, Concord (Across from Marshalls and BOA) 715-2009 I H:M,T,W,TH,F: 10-6, SAT: 10-5 


With the change of seasons 
comes the need to 

refresh your skin 

with a facial that's right for 

you! 

Anti-Aging Facials • Microdermabrasion 
Ultrasonic Facials - Acne Relief Facials 
Non-Surgical Face Lift 
Vitamin C 4 Layer Facial 



IMAGE Official Skin Care 
I s K I N c A R E Line for Miss USA 


i j ^ ■ 

pieSkin^jevjg^Studi^ 




JPjJjjUiEjmStSte^^di id le sle i[‘^J 


Dim n A HANDS-ON 

dUILU future 

TODAY WITH US. 

NH School of Mechanical Trades 

Now Enrolling 

HVAC 

Oil Heat Technician 
Gas Heat Technician 
Gas, Plumhing & Electrical 



For more classes and information: 


NHTradeSchool.com 

622-6544 

7 PERIMETER RP » MANCHESTER | 


SPORTS DAVE LONG’S LONGSHOTS 



Big win 


Ain’t public opinion 
great? It offers complete 
- certainty it’s always right, 
has wild mood swings 
at a whim and utterly no 
concern about how hyp- 
ocritical today’s rant is 
with regard to any stance it previously held. 
All of which means it has carte blanche to 
criticize “dumb decisions” with no remorse. 

The latest case study was last week’s angst 
over the reeling New England Patriots, who 
got pummeled for their stumbling 2-2 start. 
That’s even though a month earlier, seeming- 
ly everyone locally had them penciled in for 
another trip to the Super Bowl. But after the 
Monday night debacle in Kansas City, Boston 
Globe football writer Ben Volin was writing 
about all the “personnel mistakes” made in 
the off season without acknowledging he’s 
been in the SB-bound chorus since Darrelle 
Revis came aboard. If he was so smart, why 
wasn’t he writing that in July? 

That doesn’t mean people were wrong 
about how they came out of the gate. It’s just 
that if Bill Belichick is dumb now, so are they. 

The mood swing started with the Game 
1 loss to Miami and hit full gallop after the 
Pats got demolished by the Chiefs on national 
TV. Then it swung back the other way just as 
quickly after their convincing 43-17 win over 
the Bengals, who had been turned into the ’85 
Bears throughout the week. 

The most insane wrote off the season 
already even though the Patriots play in 
the AFC East, where the Bills have already 
dumped their QB, the Jets should be doing 
that and Miami was contemplating it too, so 
it’s likely 9 wins could win the division. Of 
course since they’ve averaged 12 wins per 
season since 2001, 9-7 understandably won’t 
do for most. 

So now with most back off the ledge, the 
real question is, did the team shake off all its 
previous issues to get back on track? 

The History: A look back over the Belich- 
ick regime tells you two things: (1) there’s 
almost always a stinker in the first month — 
which the KC game certainly qualifies as, and 
(2) his team always improves as the year pro- 
gresses. They’ve climbed out of holes before. 
In 2001 they lost Drew Bledsoe during a 0-2 
start and were just 5-5 before catching fire to 
eventually win the Super Bowl. They also 
righted the ship quickly in ’08 after losing 
Tom Brady for the year in Game 1 . 

The Biggest Surprise: It’s not the offense, 
though I didn’t expect it to be as bad as it was. 
It’s the defense getting bmtalized in Miami and 
Kansas City. Most alarming is how they were 
chewed up on the ground, though I also expect- 
ed Revis to be a bigger factor and the schemes 
to rely on him more. But until Sunday they 
haven’t, which makes me wonder about . . . 


over Bengals 

The Coaching: Much to my chagrin, 
they’ve been playing bend-but-don’t-break 
defense for 10 years, which I always attribut- 
ed to protecting a weak secondary. But, with 
Revis not looking anything like he did in Jets- 
ville until Sunday, Em wondering about the 
schemes and whether the coaching helped all 
those maligned DBs of the last decade play 
worse than they actually were. Hey, if a new 
coach can help turn Tiger Woods into mush, 
maybe that’s what’s happening under current 
DC Matt Patricia. 

Tom Brady: If you need further evidence 
of the insanity, some folks — even inside 
the organization if you believe what Chris 
Mortensen said on ESPN — jumped off 
his bandwagon. It’s tme he stmggled, but I 
don’t think we have another Y. A. Tittle on 
our hands. There are two problems: he knows 
he can’t throw when he’s on his back, so he’s 
been getting rid of it too quickly, and that 
had him too focused on just his primary tar- 
gets and easier to defend. What’s made Brady 
Brady is how he spread the ball around to sev- 
en or eight guys so the defense never knew 
where it was going. Sunday was the first time 
he did that all year and look what happened 
— he threw for 292 and they got 30 first 
downs, which was helped by Gronk finally 
being Gronklike with six catches and a TD. 

Offensive Line: It was better Sunday when 
had Brady more time and they ran for 220 
yards. But it needs more than one good game. 
Is it lack of talent, experience, just being on 
the same page or all three? The surprising 
regression of Nate Soldier tells me they have 
cohesion problems. Can that be fixed? Sun- 
day was a first step, but time will tell. What 
I do know is (a) offensive line is the most 
under-rated aspect of football, which no one 
notices until things go wrong, and (b) if they 
don’t fix it, you can kiss getting out of Round 
1 of the playoffs good-bye. 

Personnel Moves: Dumping Logan 
Mankins when they did looked really dumb 
until Tim Wright caught five passes for 85 
yards to give Brady another target on Sun- 
day. Ditto for LeGarrette Blount. But that’s 
crying over spilt milk and to be complained 
about in the off-season. The issue now is, 
can they use some of the $14 million in cap 
space to trade for a player or players to fill the 
hole(s) at guard if necessary? 

The real lesson of the week: Block out the 
noise from the crazies. The team is likely to 
have its share of ups and downs, especially 
if injuries to Devin McCourty and Revis are 
long-term. But, as Aaron Rodgers told the 
crazies in Green Bay when they were yap- 
ping after a 1-2 start, relax, because in the end 
Coach B always gets it back on track. 

Email Dave Long at dlong@hippopress. 
com. • 
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SPORTS DAVE LONG’S PEOPLE, PLACES & OTHER STUFF 

St. A’s football on a roll 


The Big Story: The best-kept loeal seerets 
may be the 5-0 Saint Anselm football team 
and star Justin Bernard, who eaeh had a 
huge day on Saturday. For the Hawks it was 
avenging last year’s 51-9 pasting by Merri- 
maek College in a 55-24 win. For Bernard 
it was a 13-eateh day for 157 yards to give 
him 50 in five games this year and let him 
break the all-time Division II career reeeption 
reeord of 323 by Robert Holland of Chow- 
an College. 

Sports 101: Name baseball’s all-time play- 
off leaders in home mns and RBI. 

Hot Ticket: The undefeated Saint Anselm 
football team returns home to faee AJC at 
1 p.m. on Saturday, Oet. 11, at Grappone 
Stadium. 

Bragging Rights Game of the Week: 
To the Central boys for their 2-1 win over 
defending Division I soeeer ehamp Hanover. 
With a goal apieee, the seoring puneh eame 
fi-om Eric Rodriquez and Evan MacDonald 
as The Green moved to 6-1-1 and Hanover 
dropped to 5-2-1. 

Coaching Move of the Week: To Memo- 
rial’s Pete Colcord for bringing Mitchell 
Coy off the beneh to replaee starting QB 

The Numbers 

2 - number of Sar- 
ahs to seore a pair of goals 
for Central in a 6-2 win 
over Coneord when Sarah 
Thompson and Sarah (no) 

Swetland aeeomplished the 
feat. 

5 - wins against no losses 
for the Bedford football jug- 
gernaut after eseaping with 
a big 13-7 win over Exeter 
thanks to a one-yard TD run 
by Mike Vailas with 4:28 
left in the game. 


Isaac Velez with 3:26 left and trailing Ports- 
mouth 13-7. Two plays later Coy eonneeted 
with all-name-teamer Harmel Nkongolo for 
a 63 -yard TD pass to tie it at 13-13. And after 
Quin Morin eonneeted, it made them 3-2 to 
keep their playoff hopes alive. 

Comeback of the Week: To Gofifstown for 
seoring a whopping 31 unanswered fourth- 
quarter points to blow by Winnaeunnet in 
their 50-34 win behind a huge day fi-om QB 
Casey Gervais, who ran for 212 yards and 
three TDs and passed for 223 and three more 
TDs. 

Sports 101 Answer: With 29, Manny 
Ramirez is the playoff leader in homers and 
his 78 RBI are two behind all-time leader 
Bernie WilUams’ 80. 

On This Date - Oct 9: 1915 - Wood- 
row Wilson beeomes first president to attend 
a World Series game. 1916 - Babe Ruth 
begins his reeord string of 29 2/3 seoreless 
World Series innings, whieh Whitey Ford 
breaks on this date in 1961. Born: 1961 - 
Trevor Matich, player the Patriots ultimately 
pieked after trading their original spot to the 
’49ers during the 1986 NFL draft, who used it 
to seleet Jerry Rice A 


70 - one-under-par seore 
earded by Pinkerton fresh- 
man Lauren Thibodeau at 
Campbell Seottish-High- 
lands on Saturday to give 
her the NHIAA Girls Golf 
Title. 

16:22 & 20:26 - the win- 
ning times reeorded by 
Abram Gagnon and Emily 
Harris on the boys and girls 
side in the Manehester City 
Cross Country meet at Der- 
ry field Park on Friday. 

100 - eareer goals 

reaehed by Derryfield soph- 


omore Gabbi Brummet in 

the Cougars’ 10-1 win over 
Coneord Christian Aeade- 
my on Wednesday, whieh 
she followed with five more 
in an 8-0 win Wilton-Lynde- 
borough to make it 105. 

513 - yards of total 
offense for Londonderry as 
it rolled to a 41-7 win over 
Keene as five different play- 
ers reeorded a TD, ineluding 
Michael Wiedenfeld, who 
had one rushing and another 
on a 69-yard eateh-and-run 
from Michael Ryan. A 


Sports Glossary 

Y, A, Tittle: All-time great quarterbaek from the glory days of the New York Foot- 
ball Giants who sueeumbed to age overnight. Threw league-reeord 36 TD passes as the 
G-Men rolled to be 11-3 and Eastern Conferenee ehamps in 1963. But in ’64 he aged 
overnight to play like the 108 years old he looked, by throwing just 10 TD passes as the 
Giants sunk to 2-10-2, leading him to retire. 

Tiger Woods: Greatest golfer of his era, who not too long appeared likely to surpass 
the 18 majors won by Jack Nicklaus. But that all changed after the famed Thanksgiv- 
ing weekend incident when word leaked he had more mistresses stashed around the 
country than major titles. That led to his exile, divorce, on-course struggles, injuries, 
a slight comeback, new coach and more slippage in his game. Now the question is not 
will he pass Jack, but will he ever win even one more major again. 

Gronk: Pats tight end struggling to regain his All-World form after several debilitat- 
ing injuries. Those struggles bring to mind the great Giants tight end of a different era 
Mark Bavaro, whose path to the Hall appeared clear until being derailed by a com- 
plete disregard for his body that led to absorbing so many big hits it eventually ground 
him down. 

1985 Chicago Bears: Rolled through the years with just one loss by overwhelming 
most with their overpowering defense, which showed up in Super Bowl XX when they 
smoked the Pats 46-10. 


Bill Weidacher - Agent/Broker Keller Williams 

30 Years Experience..." The human role hasn't changed at ALL in my 29 
years of helping people find the best home for them and it can't be replaced." 

What I Do..." I interpret all the information, give perspective and solid 
opinions as to what you ought to do and the internet can't do that." 

603-661 -781 8 bweidacher@KW.com 




Kim Daneault - Agent/Broker Keller Williams 


"Kim was AMAZING! I was a challenging client and she won me over 
with her ethics and willingness to go above and beyond. She genuinely cares 
about her clients and I'll never use another real estate agent again. 

She's the best!" -Me 

603-345-7783 Kim-d@kw.com 


Fred Afshar - Agent/Broker Keller Williams 

"Fred was professional, reliable, and always ready to help guide our decisions. He 
gave us accurate information and wise advice. When we had questions he called back 
right away and did his best to answer each question. His knowledge of the market 
and negotiation skills made buying our home possible..." -Julie 

603-548-8989 fafshar@kw.com 
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PRESENTS 


REAL ESTATE 
ON THE RADIO 


Sunday's • 12-lpm 



Attorney Andy Gould 

- Law offices of Gould & Gould/Monarch Title 

Affordable Representation in 

• Real Estate Transactions • Estate & Business Planning 

• Collections & Bankruptcy Law • We Are A Debt Relief Agency 

• Free Consultation 

(603) 434-3437 x 200 Andy.Gould@GouldNHLaw.com 


Brian Makris - Branch Manager 

Residential Mortgage Services - NMLS# 1 760 Bedford, NH 

NMLS# 107176 -Licensed by the New Hampshire Banking Department 

... "It's exciting to see someone at the closing table for the first time buying 
their first house. I like helping people plan their future. By helping to put a 
good long-term plan together for them, I try to help my clients think further 
than the next month or next year" 



603-232-9696 


Brian.Makris@RMSmortgage.com 
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KELLER WILLIAMS. 


168 S. River Rd., Bedford, NH 03110 
603.836.2680 • kellerwilliamsmetro.com 
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I f you’ve ever eaten with a spork, ridden a motorcycle, attended a 
Tupperware party or hit the snooze button on your alarm clock, 
then you’ve got a New Hampshire man to thank for the opportunity. 
The Hippo uncovered the stories behind 15 inventions that were cre- 
ated by men who were bom in or lived in New Hampshire. (Yes, all 
men. That’s not to say that Granite State women haven’t done any 
inventing, but, without planning to, we picked 15 cool inventions that 
were all made by men — which suggests a pretty big disparity in the 
male:female inventors ratio. Come on, ladies, get patenting!) 

Many of the inventions we highlighted are cmde representations 
of more modem products (the spork, for example, was first made to 
include a knife for cutting — on one edge of the tines, where you 
would put your mouth). Some are well-known as New Hampshire 
inventions (the Segway, for instance, or the cog railway) and others 
possibly less so (like paper towels, or the artificial leg). 

Check out the stories behind these innovative ideas and the people 
who thought them up. Perhaps one of the tales will spork your own 
imagination. 

Reporting by Allie Ginwala, Austin Sorette, Emelia Attridge, Kelly 
Sennott and Rebecca Fishow. 



Dlf?¥ 


Rolling out the first paper towels 


Don’t you hate it 
when you wash your 
hands in the bathroom 
only to discover there 
is nothing clean to 
dry them with? So did 
William E. Corbin, the 
man credited with inventing paper towels. 

William E. Corbin, born in Charles- 
town, moved to Berlin in 1892 to work 
at the Brown Company’s Riverside Pulp 
Mill. The 23 -year-old made the move to the 
North Country paper mill so he could up 
his pay from $2.50 to $3 a day, according to 
Raymond Daigle, mill historian and author 
of Berlin Mills on the Androscoggin River. 

Corbin started as a machine tender and 
worked his way to becoming superinten- 
dent in 1894. When the new Cascade Mill 
in Gorham was built in 1904, Brown Co. 
made Corbin its new general manager. 

It was the men’s bathroom in the Cascade 
Mill that inspired the creation of paper tow- 
els. At the time, the option for drying one’s 
freshly washed hands was a cotton towel 
attached to a rod that rolled for continual 
use without falling on the floor. 

“It was always dirty and greasy and 
[Corbin] was sick and tired of that,” Daigle 
said. 

To solve the issue, Corbin requested that 
creped Kraft tire wrap, made at Riverside 
Mill, be sent over to Cascade. Kraft paper, 
Daigle explained, is what today’s grocery 
store paper bags are made of Riverside 
Mill began making it in 1919. 

Corbin put the thin Kraft paper on a 
rod so he could rip off a piece to dry his 




Nibroc paper towels. Courtesy photo. 


hands. The single-use paper towels were a 
hit in the mill. The company’s R&D team 
improved the absorbency and strength of 
the Kraft paper and Arvid Ek, head of the 
sales department at Brown Co., applied for 
a patent. It was granted it in 1920. 

In honor of his clean idea, the new paper 
product was called Nibroc Paper Towels 
(“Nibroc” is Corbin spelled backward). 

“It was something new. ... It caught on 
and people in town got used to it and the 
word spread,” Daigle said. 

At first, the light brown paper towels 
were only used in mills, garages and hos- 
pitals, Daigle said. It was during the 1922 
Graphic Art Exposition in Boston that 
Nibroc Kraft Paper Towels were introduced 
by Brown Co. to the public for home use 
with the slogan “One Wipes Dry.” 



KniT one, PURL one 

Aiken family stitches together to create 
knitting machine 


It’s one thing to come up with a real- 
ly cool idea, but another thing to be able 
to turn it into reality. For Herrick Aiken 
and his sons Walter and Jonas of Frank- 
lin, inventing was the family business. 

“It didn’t matter what the gadget was; 
they could see it and had the ability to 
manufacture it as well,” said Carol Lee 
Anderson, Lakes Region historian. 

In 1856, the Aikens invented a sim- 
ple knitting machine that could make 
the tube of a sock, from knee to ankle. 
They moved to Laconia to be closer to 
the machine knitting industry and quick- 
ly started manufacturing an industrial 
design for the mills, which were busy 


making socks for soldiers. 

The machine was tall and narrow with 
a circular disk and a latch in the middle. 
It stood on four legs that resemble an end 
table and the sock came out of the bot- 
tom, Anderson said. 

“You look at it and [think], I can’t 
believe that makes a sock,” she said. 

It wasn’t until the 1920s that knit- 
ting the tube, heel and toe of a sock 
was doable by one single machine. By 
that time, of course, the Aikens had all 
already died. 

“Maybe if they had lived longer, they 
would have figured it out sooner,” Ander- 
son said. A 
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iEiy Mmi? 

Nashua’s Father of the Sewing Machine 


Innovators had been working on ereat- 
ing a sewing maehine for a eouple hundred 
years before Elias Howe Jr., who lived and 
worked in Nashua, finally patented a work- 
ing one and beeame known as the Father of 
the Sewing Maehine. 

In the early 1 840s Howe worked in Nashua 
at the Vale Mill on South Main Street elose to 
where the Holoeaust memorial stands today. 

Aeeording to The Invention of the Sew- 
ing Machine by Graee Rogers Cooper, in the 
late 1830s Howe overheard a eonversation 
about the need for a maehine that eould sew. 
In 1 843 he developed an illness that kept him 
fi*om work; it was the perfeet opportunity to 
try to satisfy that need. Demonstrations for 
his first maehine generated little enthusiasm, 
but Howe didn’t give up. He built a seeond 
design that was widely praised for three ehar- 
aeteristies: a needle with the eye at the point, 
a shuttle operating beneath the eloth to form 
the loek stiteh, and an automatie feed. 

A reeord of his mother’s family history 
reveals that the idea to put the eye of the nee- 
dle at the point eame to him in a dream: an 
evil king eharged Howe to eomplete a work- 


APPLE APPEAL 

Former NH governor invented 
the apple parer 

4 Don’t like apple skins but can’t be 
bothered to peel the fruit by hand? 
Thanks to a former New Hampshire 
governor, you don’t have to. 

The apple parer, a mechanical device that 
peeled apples quicker and easier than using a 
knife, was invented by David Harvey Goodell, 
New Hampshire’s governor from 1889 to 1 89 1 . 

Goodell was bom in Hillsboro in 1834 and 
moved to a farm in Antrim in 1841. While 
he was the agent of the Antrim Shovel Co. he 
invented the “lightning apple parer,” accord- 
ing to Biographical Directory of Governors of 
the United States 1789-1978. It was patented 
in 1863 and a few thousand machines were 
sold through a New York distributor before 
Goodell went on the road and sold the product 
himself. According to the Historical Society 
of Cheshire County, the product was so suc- 
cessful he sold 24,000 in three weeks. 

An advertisement in an 1875 edition 
of American Agriculturalist claimed the 
machine “drops pairings clear of machine, 
does better work than any other machine, 
does double the work, loosens the parer in the 
neatest arrangement yet, and is practically the 
best parer offered.” 

Those are tall claims, but they may have 
been accurate. The apple parer was still in 
production by the Goodell Company in the 
late 1970s, according to the Historical Soci- 
ety of Cheshire County. M 



Elias Howe is called the Father of the Sewing machine 
for developing a widely popular early design. 


ing sewing maehine within 24 hours or he 
would be exeeuted. Like in real life, Howe 
was puzzled about where to put the needle’s 
eye. As he was being brought to exeeution, 
he notieed the warriors’ spears were piereed 
at the head. He woke at 4 a.m., ran to his 
workshop and by 9 had ereated a emde mod- 
el of the needle. 



TUPPERUARE 


Earl Tupper was bom in Berlin in 1907. 
His father. Earnest Leslie Tupper, man- 
aged a family farm, and his mother. Lulu 
Clark Tupper, ran a boarding home to earn 
extra income, according to tupperwarecol- 
lection.com. When he was just 10, Tupper 
discovered that selling the family’s farm 
produce was more lucrative when he went 
door-to-door, which would become key in 
Tupperware marketing years later. 

After attending college and a failed 
attempt at a landscape business (during 
the Great Depression), he got a job with 
the DuPont Chemical Company, where he 
began designing lightweight, non-break- 
able containers, cups, bowls, even gas 
masks used in World War II. He founded 
the Tupperware Plastics Company, based 
in Massachusetts, in 1938, and the first 
Tupperware products were introduced in 
1946. The “Tupperized” kitchen — well- 
organized, neat and full of containers that 
kept food fresh longer — was bom and 
grew due to word of mouth, with the first 
Tupperware Home Party being held in 1 948. 
Tupperware products were considered more 
attractive than traditional glass and crockery 
and were lighter and less likely to break. 

Today, a Tupperware Brands party 
“happens every 1.4 seconds,” Global Com- 
munications and Public Relations Manager 
Kimberly Price said in an email, with prod- 
ucts that extend to cookware, kitchen prep, 
on-the-go and microwave products. 



See us for Mood & 
Stress Supplements. 



164 North State St., | 

Concord, NH (7 mile N. of Main St.) ^ 

224-9341 • OPEN EVERYDAY 


www.GraniteStateNaturals.com 


Congratulations 



George T.CampbelUII 

BEST LAWYERS® 

IN AMERICA 


2009-2015 

George T. "Skip" Campbell is a partner of 
the firm with 20 years of trial experience 
in state and federal courts. 

Skip practices principally in the areas of 
Criminal defense, including DWI/DUI/OUl, 
Commercial litigation and Personal injury. 

Backus Meyer & Branch, LLP » 

P.O. Box 516 I 116 Lowell Street, Manchester, NH § 

(603) 668-7272 | www.backusmeyer.com 


irS RENOVATION SEASON. 

BUILD EOUITY WITH EOUITY. 


Choose a St. Mary’s Bank 
Home Equity Line or Loan 

It’s an ideal source of funds for 
any purpose - low rates and 
easy payments. 

No equity? Our home improvement 
loan is a great option. 

Talk to us today or visit online. 



St. Mary s Bank 


1.888.786.2791 


The Nation’s First Credit Union www.stmarysbank.com 


*Annual Percentage Rate (APR) accurate as of 10/1/14. Rates and terms may change at any time and vary by loan 
amount. APR valid for first 12 monthly billing cycles, then rate changes to Prime -.25%, variable monthly for remain- 
EQUAL HOUSING log Ilfc of thc Ilnc (Prime Rate as published in The Wall Street Journal preceding the start of each monthly billing 
LENDER period; current prime rate is 3.25%). Min. APR 3.00%. Max. APR 16%. $10,000 min. line amount, $10,000 min. draw 
required at closing. $50 annual fee waived with automatic payment from a St. Mary’s checking account. If a line of credit agree- 
ment is paid in full and closed within 3 years of activation, you may be required to reimburse St. Mary’s Bank for any closing 
costs paid on your behalf, estimated to range between $700 - $1,100. 1-4 family owner-occupied primary residences only. 
Combined Loan-to-Value (CLTV) up to 85% for credit scores of 730 and above and St. Mary’s Bank holds the 1st mortgage; 
up to 80% CLTV when St. Mary’s Bank does not hold the 1st mortgage. Not available for homes currently for sale. Property 
insurance required. Flood insurance may be required. Applications subject to credit approval. Other rates and terms (up to 180 
months) available. Properties held in trust subject to $175 fee. Payoffs to lenders other than St. Mary’s Bank subject to $75 
discharge tracking fee. St. Maiy’s Bank is a member-owned credit union. Membership is open with purchase of one share of 
capital stock for $5. Federally insured by the NCUA. 
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NH clockmaker invents 
rudimentary alarm clock 



Nobody likes being jarred 
out of sleep by the grating buzz, 
obnoxious ehirp or fuzzy radio 
of an alarm eloek. But for many, 
the morning wakeup eall is a neeessary evil 
— and one whose origins have ties to the 
Granite State. 

While the oldest alarm clocks were water 
clocks that date back to 250 B.C. Greece, 
New Hampshire-based clockmaker Levi 
Hutchins is often credited with creating the 
first mechanical alarm clock in 1787. 

Hutchins, who was bom in 1761, and his 
brother Abel entered into an apprenticeship 
with master clockmaker Simon Willard of 
Grafton, Mass. After years of apprenticing, 
the brothers moved to Concord, where their 
father owned a dry goods store. They opened 
a clockmaking shop on Main Street near the 
central village. 

‘Their shop was right on a railroad junc- 
tion near the Merrimack River, so it was 
positioned on a place where people were 
moving through,” said John Delaney, own- 
er of Delaney’s antique clocks in West 
Townsend, Mass. “They certainly influenced 
the region. It wasn’t long after he got there 
that another clockmaker moved to Concord. 
The earliest clocks have brass dials that were 
engraved. There weren’t a lot of New Hamp- 
shire clockmakers making them.” 

While Hutchins’ clocks were successful, 
alarm clocks were not a part of that success. 
None of the models he sold were equipped 
with alarms. 

That doesn’t mean he didn’t invent one. As 
the story goes, Hutchins built an alarm clock, 
but just for his own use. The busy craftsman 
needed to wake up at 4 a.m. each day, so he 
enlisted the help of one of his clocks. 

Hutchins never patented the device. The 
model was cmde, and the hammer could only 
be set to ring at 4 a.m, according to inventors 
expert Mary Beilis. 

While Hutchins’ mechanical alarm clock 
may have been the first in the U.S., it like- 
ly wasn’t the first ever. Delaney said he 
owns a Dutch tall case clock created in the 
1750s that’s equipped with an alarm mech- 
anism. There are also reports the first small 
mechanical alarm clocks may have been the 
handiwork of inventor Taqi al-Din from the 
Turkish Empire. He described his inven- 
tion in a book from 1559. When it comes to 
commercial models, the first patented mod- 
el was the work of French inventor Antoine 
Redier. 

Today, alarm clocks take many forms. 


® 

R SPORK - RRD R KRIFE? 

The first iterations of the 
combo utensii 

I f you’ve ever had the urge to both 
spear and ladle your food simulta- 
neously, you’re probably a big fan of 
the spork. The history of the utensil 
is multifaceted, with a couple of early 
inventors fashioning what became the 
modern-day spork. 

In 1874, Rhode Island native Samu- 
el W. Francis was granted a patent for 
a combined knife-fork- spoon item to 
increase dining convenience. He said 
in his patent that it grouped “the sever- 
al elements closely together” using the 
bowl of the spoon as the “central ele- 
ment” with the fork-tines and knife on 
the edge. 

However, many sources, including the 
Manchester City Library (manchesterli- 
brary.org/read/tag/george-laramy), cite 
George Laramy of Enfield as the inven- 
tor of the first spork. He was granted 
a patent in 1907 for a table utensil 
described in the patent application as “a 
combined knife, spoon and fork all in 
one single piece” that he noted would 
be “especially adapted for use by per- 
sons with one arm.” His invention 
allowed for one side of the “bowl” piece 
to be fitted with a blade for cutting — or 
not (unlike Francis’, which appears to 
include a non-removable sharp edge for 
cutting). Laramy ’s patent application 
also specifies that his utensil has round- 
ed “crotches” between the tines and that 
“by constructing the device in this man- 
ner it becomes impossible for food to 
become wedged within the crotches.” 
Neither Francis nor Laramy coined the 
term “spork,” however. It first appeared 
in the Century Dictionary supplement 
around 1909 as a “long, slender spoon 
having the end of the bowl projections 
resembling the tines of a fork.” A 


They’re stationed on our nightstands. They are 
a simple app on our smart phones. They’ve 
come a long way since the earliest models, 
which were all seven-plus-foot-tall box clocks. 

If size was an inconvenience, so was 
the duration of the alarm. They typically 
involved a weight-driven wind-up device, 
and once the alarm sounded, it couldn’t be 
turned off. 

“You really couldn’t shut it off,” Delaney 
said. “It had to run out and would keep going. 
The first time, it might go off for three or four 
minutes, and you’d have to go into another 
room to get away from it. So the second time 
you wouldn’t wind it quite as high.” A 
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Putting Dixville Notch on the map 

rt Nationally, inventor Neil 
W Tillotson is best-known as the 
guy who, from the 1960s until his death at 
age 102 in 2001, was the first in the coun- 
try to vote in the presidential primaries 
and elections. 

When he died, he was memo 
rialized in a New York Times 
article, but his presence was 
even more impactful in 
his small New Hampshire I 
hometown. He put Dix- * 
ville Notch on the map, 
not just through its first-in- 
the-nation status — he had it 
incorporated for voting purpos- 
es when, after relocating there in the 
1960s, he learned the closest polling place 
was 50 miles away — but also for the 
infrastructure he built there. 

He started the Tillotson Rubber Compa- 
ny in 1931 in Massachusetts. His rubber 
career had started with the Hood Rubber 
Company, which is where he first worked 
and discovered the uses for natural liq- 
uid rubber, which could be made without 
heavy machinery. But Hood was uninter- 
ested in latex, as it had already invested in 
hardened rubber technologies. 

Tillotson’s first products were latex 
balloons, first unveiled at a parade. The 
products had hand-painted cats on them, 
and Tillotson knew they had promise when 
he saw a girl pull one down and kiss it. 

In the 1960s, his company developed the 


first latex medical glove (elastic, one-size- 
fits-all). His sons, Rick and Tom, became 
involved with the business, and Tillotson 
bought The Balsams hotel in Dixville Notch, 
then moved Tillotson Rubber Company’s 
operations to northern New Hampshire. 
Employees, according to fundinguni- 
^ verse.com, affectionately called 
him “Mr. T.” 

“Very few people around 
here can say they haven’t either 
worked there or had a relative 
work there. It was impactful in 
that way,” said Wayne Frizzell, 
president of the North Country 
Chamber of Commerce. 

Tillotson Rubber was a major employ- 
er of area New Hampshirites, and when it, 
along with the Balsams, closed in 2010, 
Frizzell said people were devastated. Rick 
has since started a new company called Til- 
lotson Performance Polymers, and while it 
doesn’t boast nearly the size of his father’s 
empire, its presence is encouraging. 

“To see them back up and running, even 
on a smaller scale, is huge. There were 
still some of those employees around, all 
whom are very loyal to the Tillotson fami- 
ly,” Frizzell said. 

The Tillotson family continues to be 
integral to the North Country culture; the 
Tillotson Center for the Arts, for instance, 
is a 172-seat theater Rick and his wife 
Linda spearheaded with the help of the sur- 
rounding community. M 



SEGURV PT 


New Hampshirite Dean Kamen 
unveiled the first Segway PT on 
Good Morning America in 2001. The 
12-miles-per-hour electric, two-wheeled, 
self-balancing transportation device 
boasted high efficiency and zero emis- 
sions, and today, you can find it on 
college campus (UNH bought some 
in 2008 for police), among securi- 
ty personnel {Mall Cop, anyone?) 
and in places rich with tourists, 
both on and off roads. Gunstock 
incorporated Segway PT tours 
along with its summer lift rides and 
treetop/zipline excursions, and so did the 
Smithsonian Institution. The company is 
currently based in Bedford. 

Kamen already had entrepreneurial suc- 
cess when he devised the Segway (which 
had previously been known by the names 
“Ginger” and “IT”). Segway PT actual- 
ly stemmed from the balancing technology 
he used in the iBOT wheelchair, sometimes 


nicknamed “Fred Upstairs” (after Fred 
Astaire) because it could climb stairs. 
(“Ginger,” then, came from Ginger Rogers.) 

Kamen is the inventor of many other 
medical products, including water purifi- 
cation systems and the first drug infusion 
pump. Kamen passed off leadership of 
Segway Inc. in 2009 but still runs 
DEKA Research & Development 
Corporation, which, based in Man- 
chester, consists of nearly 400 
engineers, technicians and sup- 
port staff and, according to a recent 
interview with Katie Couric about 
the “Luke Arm” (an extremely advanced 
robotic prosthesis, named after Luke’s in 
Star Wars), more than 400 patents. 

“Even though I’ve spent my whole life 
building medical products — the Segway 
itself was a notion of a medical product — 
the day it came out. I’m forever known as 
the Segway guy,” he said in an interview 
with Couric in August. M 
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mOURTRin CLimBER 

‘Crazy’ idea becomes cog railway 


A Sylvester Marsh, bom 

in Campton at the turn of 

^ ^ 1 ^ the 19th eentury, made his 
fortune out west as one of 
the founders of the meat- 
paeking stoekyards of Chieago, and later 
patented a number of inventions, ineluding 
Marsha’s Calorie Meal, arguably the first 
breakfast eereal. But that wasn’t all he had 
up his sleeve. After Marsh returned home 
to the White Mountains, he took a hike 
up Mount Washington, and his idea for a 
mountain elimbing railway was bom. 

“I think it had a very profound effeet [on 
New Hampshire],” eog railway historian 
Donald Bray said. “It was the world’s first 
mountain elimbing eog railway. No one had 
attempted to build a railroad on the side of a 
mountain before.” 

The Swiss had thought about it, Bray 
said, and even sent men over to learn more 
about New Hampshire’s eog railway. The 
first mountain-side railway that was built 
in Switzerland was based largely on the eog 
railway in New Hampshire. 

Marsh visited the state legislature in 1858 
with a eloekwork model of the train he had 
built and proposed to build a railroad that 
would seale Mount Washington or Mount 
Lafayette. The legislature responded joking- 
ly that it would amend his eharter to take the 
railroad to the moon. 

“They openly laughed at him and thought 
it was erazy,” Bray said. “This was sup- 
posed to be a taunt I guess, and it’s often 
been ealled the railroad to the moon.” 

Marsh had a steam engine built and 
shipped by railroad in pieees to Littleton. 
It was assembled at the base of the moun- 



Photo credit the Mount Washington Cog Railway. 


tain and in August 1 866 he demonstrated the 
steam-powered engine and eog teehnology, 
whieh made it possible to seale the steep 
ineline of the mountain. His demonstration 
eonvineed investors, and the Mount Wash- 
ington Steam Railway Company was bom. 
Old Peppersass elimbed Mount Washington 
for the first time in 1869. 

“It is probably one of New Hampshire’s 
most popular tourist attraetions,” Bray said. 
“The people of New Hampshire, they just 
like to know it’s there. I think it’s something 
they value, sort of like a possession, some- 
thing that’s unique to New Hampshire.” 

Today, there is still one steam-powered 
loeomotive train that elimbs Mount Wash- 
ington, and it’s the first train of the day. The 
eompany has always been under the man- 
agement of private hands, Bray said, and it 
has only stopped operations twiee in its his- 
tory: for a brief period during World War I 
and for three years during World War IT A 


11. mEnsuRE OF R mnn 

Rapid Rule goes the distance 
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Prior to the invention of the Rapid Rule, ml- 
ers were clunky wooden instmments, and 
to measure long lengths, there were 
expandable Zigzag Rule ml- 
ers that could fold up. When 
Hiram Augustus Farrand Jr. 
invented the Farrand Rapid 
Rule, the invention allowed 
for a length of bendable 
steel to be expanded out of 
a small hand-held contain- 
er, similar to the measuring 
tape we know today. 

“I’ve kind of known about 
the Rapid Rule since I was a lit- 
tle kid, even though there weren’t any 
around,” Berlin & Coos County Historical 
Society Vice President Walter Nadeau said. 
“They sold millions of those things; they sold 
all over the world.” 


Farrand moved from New Jersey to Ber- 
lin to work for the Brown Company. 
He received a patent for his inven- 
tion in 1922, and opened the 
Hiram A. Farrand Inc. compa- 
ny at the comer of Coos and 
Champlain streets in Berlin 
in 1927. The Rapid Rule 
quickly gained global pop- 
ularity, and was even used 
by Commander Admiral 
Byrd during his expedition to 
the South Pole. 

The company was only in 
operation for about five years — 
the Great Depression hit and Farrand 
sold his patent for $50,000 to Stanley Works. 
The Rapid Rule beeame the Stanley Tape Rule 
and produetion was moved to Conneetieut. 


Photo courtesy of Brown Company Collection, Michael J. Spinelli, Jr. Center for University Archives and Special 
Collections, Herbert H. Lamson Library and Learning Commons, Plymouth State University. 
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A SHOP ESTELLA BOUTIflUE 


34 Hanover Street • Manchester NH 
(603)315-7627 StatementSE.com 
13 facebook.com/SEStatement 



JOIN us FOR 
FRANK LYMAN* Days 

OISIQN 

October 9-11 

Office, occasion & weekend • Classic to contemporary 
Easy basics, plus novelty styles • Sizes from 2 to 22 


SAVE 10% and RECEIVE A FREE GIFT 

with your Frank Lyman purchase! 


CLOTHING • jEWELRY • ACCESSORIES! 
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B A R B E R I N Cg- COSMETOLOGY 

Bis city style at a sreat neishborhood salon 

www.Hairpocalypse.com 


Tues-Fri 'til 8pm 

603-627-4301 

904 Hanover Street 
Manchester NH 


Global Tipping Points 

VOLATILE TIMES 

A Three-Part Series on Current World Affairs 


Xktf 


Join us to discuss critical global challenges for 2014. The series is coordinated 
by the World Affairs Council of NH in partnership with UNH Manchester's 
history, humanities and politics and society programs. 


Thursday, October 1 6, 6 PM | The System Worked: How the World 
Stopped Another Great Depression & What's Next for the Global Economy 

Renowned political scientist and international relations expert Daniel Drezner 
contends that despite the massive scale and reverberations of the 2008 financial 
crisis, the global economy has bounced back remarkably well- and may have 
even become more resilient and valuable in the process. Drezner is a professor 
of international politics at the Fletcher School of Law and Diplomacy at Tufts 
University, a senior fellow at the Brookings Institution and a contributor to the 
Washington Post. 



Advanced Registration Encouraged: www.wacnh.org 


All events are free and held in UNH Manchester's third floor auditorium at 400 Commercial Street. 

Advanced Registration encouraged at www.wacnh.org. Call 603-314-7970 for more information or for special 
accommodations. Pay-and-Display parking is available in Arm's Lot, located behind UNH Manchester. 

Events will be cancelled if the college is closed due to inclement weather. 



For more information about this series visit: manchGSt6r.unh.6du/6V6ntS 


400 Commercial Street, Manchester, NH 03101 


/unhmanchester 
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Drew Law Office, PLLC 


Immigration Attorneys / Abogados de inmigracion 



82 Palomino Lane #602, Bedford, NH 03110 

(603) 644-3739 

T in e ^ www.immigrationNH.com 




% ALEX AND ANI 

f ALEX AND ANI' 

(-•-) ENERGY 

OCTOBER ^ 

BANGLE OF THE MONTH 

Skeleton Key Charm Bangle 

Power • Oi^e • Liberation 

EhUOY SPECIAL PRICINO $23* 

‘Ortgincl prtc* S28 1 Oirough October 31, 2014 
wM* suppM* last 

SIGNATURE EXPANDABLE WIRE BANGLES 

EXPAND YOUR COLLECTION AT 

ALAPA6E 

25 SOUTH RIVER RD | BEDFORD, NH | 603.622.0550 

alapageboutique.com 


094513 


All your dental needs 
in ONE Place:) 


► Anxiety free sedation dentistry 

► 3D imaging for implants 

► Cosmetic dentistry 

► Dentures 

► Crowns 

► Oral Surgery 




to get 


DENTAL ARTS OF BEDFORD 

1 73 South River Road. Suite 5. Bedford. NH 
(603) 647-2278 www.BedfordFamilyDental.com 


DDiD Din TtDi SODDLi 


Steam-powered motorcycle man killed by his invention 


The tragic irony of the first-ever 
motorcycle, called the “Rop- 
er Steam Velocipede,” is 
that the creator, Frances- 
town-based Sylvester 
H. Roper, died while 
he was in the mid- 
dle of testing out his 
latest prototype. The 
Velocipede would be 
revolutionary in cre- 
ating one of the most 
popular forms of trans- 
portation in modem times. 

The original Roper Steam 
Velocipede, which was creat- 
ed in 1867, is in the Smithsonian 
Museum, but William Eggers, a builder of 
custom-made, limited-edition vehicles, has 
created a replica of the Velocipede. 

‘T used the same wheels as that time, 
wood-spoke wheels with a steel band on 
the outside,” he said. “There’s brass around 
the pistons in the back . . . and a little brake 
on the front wheel that’s controlled by the 
handlebars.” 

The handlebars, he said, controlled the 
steam valve, which made the Velocipede 
move. Similar to a modem motorcycle, 
the handlebar twists forward to move and 
backward to slow down. 

The steam boiler is located in between 
the seat and the back tire, with a small 
pressure gauge next to the handlebars. 


The boiler is right between 
your legs,” he said. “So I 
, always tell people, if there’s 
\ only a couple pounds, you 
have to build up more 
steam; if you have 5 to 
10 pounds, then you 
can ride it; if you have 
15 to 20 pounds, you 
better jump off and mn 
like a bastard.” 
Unfortunately, Egg- 
ers’ advice comes a 
little over 100 years too 
late. According to the The 
Inventive Yankee, a book that 
highlights several New England 
inventors, Roper took his latest mod- 
el down to a bike track that ran along the 
Charles River. He entered the vehicle into 
a race with other bicyclists. 

The book says that while it took a little 
while for the Velocipede to warm up, and 
for the other bicyclists to get their share of 
mocks and jeers in, the pressure from the 
boiler eventually grew to 180 pounds. 

Roper lapped the other racers three times 
before spectators notice he was wobbling. 
Roper crashed, and when the spectators 
raced over to see if he was alright, the 
inventor was found dead of a heart attack. 
He was not wearing a helmet. The Boston 
Globe reported the next morning that he 
“died in the saddle.” 



CURIOUS TRRVELCR 



14 years of research results in first American globe 


James Wil- 
son spent the 
f majority of his 
life traveling 
around New England to 
help others travel around 
the world. 

Born in Londonder- 
ry, Wilson moved to and 
eventually set up his first 
globe-making business in 
Bradford, Vt. According 
to text on the history of 
Bradford, Wilson creat- 
ed his first globe in 1796. The globe was 
described as being “a large, solid wooden 
ball, covered with paper, with continents 
and countries drawn in with pen and ink.” 

It would take Wilson 14 years after his 
first attempt to learn how to make a prop- 
er globe. 

The book claims that Wilson had broken 
his problem down into three different cat- 



egories: getting a stronger 
education about what the 
world looked like; devel- 
oping his skill engraving 
on copper, the material 
he used for the globe; and 
printing maps on a spheri- 
cal surface. 

Wilson bought 18 vol- 
umes of the Encyclopedia 
Britannica, walked from 
Bradford to Massachusetts 
and Connecticut to vis- 
it professional engravers to 
study the practice, and put a great strain on 
his family’s finances to perfect his craft. 

According to the text, he eventually 
created the first American-made globe in 
1809. The first recorded sale of the globe 
was dated Jan. 18, 1810, and soon after, 
Wilson’s business began to generate so 
much interest that he built a manufacturing 
plant with his three sons in Albany, N.Y. 
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R LEG UP on THE COmPETITIOn 

First artificial leg made in Meredith 


Nowadays, we can make 
high-tech body parts like bionic 
limbs. But over 150 years ago, 
one of the first and most impor- 
tant innovators of prostheses 
came from a little town in the heart of the 
Lakes Region. 

Benjamin Franklin Palmer of Meredith 
received a patent in 1 846 for one of the first 
artificial legs created in America. 

According to a first-hand account writ- 
ten by Palmer, which can be found at the 
New Hampshire Historical Society in Con- 
cord, the leg was made out of wood, similar 
to the peg leg, which had been the original 
artificial substitution for lost limbs before 
Palmer’s invention. The wood, howev- 
er, was intended for “excessive lightness,” 
with Palmer claiming he wanted the full- 
length limbs to weigh less than 3!/2 pounds 
and limbs below the knee to weigh less 
than 2 pounds. 

He also wanted the leg to imitate the 
movement of a human leg. To achieve this. 
Palmer created articulate joints at the knees, 
toes, and ankles to give the leg a natural feel 
and to recreate the same type of motion a 



flesh-and-bone limb has. 

The leg was made with tendons and 
springs at both the knee and the ankle, 
which, according to Palmer, “perfectly imi- 
tate nature,” allowing the limb to perform 
the same functions as the achilles tendons, 
flexor and extensor muscles. 

The artificial leg received several 
awards, including the Scott Legacy Medal 
and Premium of the Franklin Institute. A 


STOLEn STERmBORT 

No credit for NH inventor 


The history books will say that Robert Fulton 
was the inventor of the first paddlewheel steam- 
boat, but residents of Orford are quick to argue 
otherwise. Orford’s Samuel Morey was a prolif- 
ic inventor and tinkerer, credited with inventing 
the steam-powered fireplace spit. Carl 
Bielenberg, an Orford resident, 
inventor and expert on Samu- 
el Morey, said Orford’s own 
son is like many inventors 
in that he may have invent- 
ed the technology, but didn’t 
get any of the credit. 

“The steamboat is an 
example of that,” Bielen- 
berg said. “Everybody in 
town knows Samuel Morey, and 
they know he invented the paddle 
steamboat — but they don’t know that he did 
a lot more than that.” 

At the end of the 18th century, many had 
been working on developing a paddlewheel 
steamboat, both in Europe and in the Unit- 
ed States. Morey built his model and sailed 
it down the Connecticut River. However, the 
story goes that Robert Fulton (who had been 
experimenting with steamboats in France) 
approached Chancellor Robert Livingston, 
who referred Fulton to Morey’s own inven- 


tion. Morey was allegedly offered $100,000 
for the rights to the steamboat (“which would 
have been $1 billion today,” Bielenberg 
said), and although Morey agreed, he never 
received his money. 

Morey never stopped inventing. 
Documents and patents at Dart- 
mouth College and the New 
Hampshire and Vermont 
Historical Societies show 
that Morey invented a 
rotary steam engine, a 
solar power engine and 
an internal combustion 
engine that used turpen- 
tine distilled from pine trees 
(about 50 years prior to the 
petroleum-fueled internal combus- 
tion engine, invented by Benz in Germany). 

“[Inventing] was a thing he loved to do 
more than anything else,” Bielenberg said. 

In a way, Morey did get some justice over 
the invention of the paddlewheel steamboat. 
John Sullivan purchased Morey’s patent for 
the rotary steam engine, which he then used 
to design the steam-powered tugboat. Thanks 
to this invention, Fulton lost his monopoly of 
operating paddlewheel steamboats on the 
Hudson River, Bilenberg said. M 



Photo courtesy of the Dartmouth College Collection. 


MT« KEARIARCE 
INDIAN MUSEUM 

SAT., OCTOBER 18TH 
5:30PM 

Annual Fundraising 
Auction & Social 

Live & Silent Auction 

Art - Baskets - Jewlery - Gift 
Certificates - Dinner Cruises - 
Lift Tickets - 170 items! 

A clock made by David Lamb 

A quilt made by Gerald Roy 

Live Music - Fo6d - Fun - 
Friends|^- ( 

Sponsors: Merrimack County Savings Bank 

Carey Builders ^ 

Pleasant Acres Landscaping 

Fruitful Scrubs 

Second Wind Water Systems 

I HuckleberrjjOil 

Lauridsen Auto Body 
Karen Goober 


18 Highlawn Rd. Warner, NH 
[603] 456-2600 • lndianMuseum.org 



NEW ENGLAND 

New England’s Jargest 

AND hQ^~T TD/P/Plf^/i/yG> 

HALLOwEH/y ^E^~r\0h~r\O0 

Located at Mel's Funway Park 

603.424.7999 

454 Charles Bancroft HWY. 

Rte. 3A, Litchfield, NH 

WWW SPOOKYWOI^D COM 

www.nigHTMAReNeweNGIAND COM 


094499 


Fresh Fall colors and styles are here! 

The Best Brands. The Best Selection. The Best Price. 


Fall in for 

Big Savings! 

Columbus day 
Weekend Sale 
Oct. 10th-13th 


Si- 



45 No. Main St. 
Concord, NH 03301 
www.joekings.com 


Fashion Boots 
Patagonia apparel 
Work wear by Carhartt 
SHOE SHOP and so much more 



603 - 225-6012 
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EXPERIENCE IT LIVE! 



lijlMBERi6 


ImCfiLLABeR-ATION: 


SALON SERIES 

Jeff 

Sharlet 


BESTSELLING AUTHOR & 
MACDOWELL FELLOW 


October i8 


Capitol Center for the Arts 
44 South Main Street 
Concord, NH 
603-225-1 1 1 1 


CCANH.COM I 


THIS WEEK 


EVENTS TO CHECK OUT OCTOBER 9 - 15, 2014, AND BEYOND 



Friday, Oct. 10 

This week on the festival sehedule: It’s the Warner Fall Foliage Festival 
starting tonight and running through Sunday, Oet. 12, in downtown Warner. 
The weekend will inelude a midway, raees, a lobster dinner, a ham & bean 
supper, musie, a pie eontest, arts and crafts, a farmers market and more. See 
wfff org. Other fests: The NH Fall Festival & WHEB Chili Cook-Off runs 
Saturday, Oct. 11, from 10 a.m. to 5 p.m. at the Strawbery Banke Museum 
and Prescott Park in Portsmouth (see strawberybanke.org or prescottpark. 
org). Flag Hill Winery (297 N. River Road, Lee, 659-2949, flaghill.com) cel- 
ebrates its 20th anniverary with Harvestfest, also on Saturday from 3:30 to 9 
p.m. The restaurant and market of Tuscan Village (63 Main St. in Salem, tus- 
canbrands.com) will host Toscana Test on Sunday, Oct. 12, from 10 a.m. to 4 
p.m. And Miles Smith Farm (56 Whitehouse Road, Loudon, 783-5159, miles- 
smithfarm.com) will host Farm Day on Sunday, also from 10 a.m. to 4 p.m., 
with farm fare and activities for the kids. 



Thursday, Oct. 9 

It’s the last weekend to find 
out exactly how full the monty 
is at the Palace Theatre’s produc- 
tion of The Full Monty, which 
has shows today through Satur- 
day, Oct. 11, at 7:30 p.m. as well 
as a matinee on Saturday at 2 p.m. 
See the Palace (80 Hanover St. in 
Manchester, 668-5588, palace- 
theatre, org) for tickets and see 
our story about the production at 
e-pages, dk/thehippo/3 8 8/22 . 



Friday, Oct. 10 

The Art Concord gallery tour 
is today from 4 to 7 p.m. and 
Saturday, Oct. 11, from 11 a.m. 
to 5 p.m. Participating galleries 
include Kimball Jenkins School 
of Art, League ofNH Craftsmen, 
McGowan Fine Art, Mill Brook 
Gallery & Sculpture Garden, 
M. Hanson Photography Studio, 
NHTI Library Gallery and The 
Works Cafe Gallery. See con- 
cordnhchamber.com. Or head to 
the Fall Foliage Art Sudio Tour 
in the Monadnock region Satur- 
day, Oct. 11, and Sunday, Oct. 12 
from 10 a.m. to 5 p.m. See fallfo- 
liageartstudiotour. com. 



Saturday, Oct. 11 

Quark isn’t just a subatom- 
ic particle or a Ferengi — it’s 
also cheese! Learn all about this 
cream-cheese-like German soft 
cheese at Quark Fest, today from 
11 a.m. to 3 p.m. at Brookford 
Farm (250 West Road, Canter- 
bury, brookfordfarm.com). The 
day will include tours, hayrides, 
music, food demonstrations (as 
well as food for sale) and activ- 
ities for the kids. 



Saturday, Oct. 11 

What are a few of your 
favorite things? Manchester 
Community Theatre Players 
will present The Sound of Music 
at Jewish Federation of New 
Hampshire Theatre, 698 Beech 
St. in Manchester, starting with 
a show today at 7 p.m. Other 
shows include Sunday, Oct. 12, 
at 2 p.m.; Saturday, Oct. 18, at 7 
p.m.; and Sunday, Oct. 19, at 2 
p.m. Tickets are $20 for adults, 
$18 for seniors, $10 for children 
1 8 and younger. 


Eat: German dinner 

First Presbyterian Church (75 Second St. in 
Manchester) will hold its annual German 
Supper on Wednesday, Oct. 15, from 4:30 to 
6:30 p.m. The family-style dinner will fea- 
ture German potato salad, sauerkraut, baked 
beans, beets, hot dogs, liverwurst, rye bread 
and dessert. The cost is $10 for adults, $6 for 
children; free for kids under age 6. 


Drink: beer with your dinner 

Discover new brews paired at two upcoming 
beer dinners: On Tuesday, Oct. 21, at 6:30 
p.m. it’s the Uinta Craft Beer Dinner at Fire- 
fly American Bistro & Bar (22 Concord St., 
Manchester, 935-9740, fireflynh.com). The 
five-course dinner with beer pairings costs 
$75 per person. On Wednesday, Oct. 22, at 
6 p.m. it’s the 603 Brewery dinner at Res- 
taurant Tek-Nique (170 Route 101, Bedford, 
488-5629, restaurantteknique.com). The cost 
is $65 (plus tax and gratuity). For both din- 
ners, call for reservations. 


Be merry; With wizards and dragons! 

Dorks in Dungeons, the comedy improv 
show that takes the Dungeons & Dragons 
concept and mns with it, returned for a new 
season in September and will have its Octo- 
ber show on Sunday, Oct. 12, at 7 p.m. at 
the Seacoast Repertory Theatre, 125 Bow 
St. in Portsmouth. Find ticket information 
and directions at seacoastrep.org and check 
out our story about the show at e-pages.dk/ 
thehippo/349/26. 
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BOYS & GIRLS CLUDS 


V 


IN NEW HAMPSHIRE 


J 


A 2-Mile Fast Flat-Course Family Fun-Run/ 
Walk to benefit Boys & Girls Clubs in NH 

Sunday October 1 9, 201 4 

Veterans Park, 889 Elm St, Manchester NH 
Registration starts at 7:30am Race begins at 8:30am 
Register online at: racewire.com/register.php?id=4222 



Activites Include: 

• Live Music 

• Face Painting 

• Crossfit Demo 

• Yoga Demo Food & Drink 

• T1 Fitness Surfset 

• and much more! 

Sponsors: 


Contact Us 

Contact Bea Neagle 
bneagle@crossagency.com 
(603)206-9907 


^ OROHS arbej^la 



NEW HAMPSHIRE 

Coin and Currency Expo 

October 10™& 11™ 

Friday & Saturday 


FREE APPRAISALS 


Radisson Hotel Center of New Hampshire 

700 Elm Street, Downtown Manchester 


COINS • CURRENCY 
GOLD • SILVER 

Buy - Sell - Trade 


Guest Speakers 
Friday 12:30 to 2 PM 
Coin Grading 
Saturday 1 to 2 PM 
Civil War Strategies & Tactics 


pFroO to /, Sat 9 to 6 

More than 75 dealers from 
I New England, NY, NJ, PA, TX & VA 


Admissions $3/day, $5/weekend, FREE for kids under 12. Door Prizes, 


For more info (978) 658-0160 • www.nhcoinexpo.com 


One 1-Day Admission only $1 with this Ad! 

^ ^ 090343 



LThursday, 

I October 16th 
5:00 to 8:00 PM 

Join us for hor d'oeuvres, 
drinks, makeup tips by Kriss 
from Kriss Cosmetics and more 
Whiie you're here, fiii out your 
wish list and we'll make sure 
your holiday wishes come true! 




IT'S A MATTER OF TRUST 


g 1 650 Elm St • Manchester NH • ph. 603.625.4653 
I www.bellmans.com • Facebook.com/bellmanjewelers R 


Lincoln Fall 

Craft Festival 

Village Shops and Town Green 

Main Street, Lincoln, NH 

Columbus Day Weekend 


Saturday 

Sunday 

Monday 

Oct.ll 

Oct 12 

Oct. 13 

9am to 5pm 

9am to 5pm 

9am to 4pm 


Over 150 Booths of American Made 
Arts, Crafts, Food & Music! 

Fine Jewelry, Photography, Handbags, Country Woodcrafts, 
Folk Art, Doll Clothes, Scarves, Candles, Pillows, Soap, 
Chain Saw Carvings, Paper, Cutting Boards, Pottery 
Pine Cone Creations, Floral, Wearable Art, Fleece, Calligraphy, 
Signs, Fiber Arts, Pet Gifts, Country Woodcrafts, 

Fire Starters, Foot Stools, Ornaments, Vintage Chic, Puzzles, 
Leather, Turned Wood, Intarsia, Quilts Herbal Dips, Maple, 
Fudge, Cannoli, Pies, Oils, Vinegars, Kettle Corn and More! 

^ FREE ADMISSION ~ Rain or Shine 
Directions from Route 93 take Exit 32 

irP* www.castleberrvfairs.com 
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ARTS 

Find your voice 

A cappella festival returns 



By Kelly Sennott 

ksennott@hippopress.conn 

If there’s one thing Voiees of the 603 
founder Jamie Saueier ean pride himself 
on, it’s the lasting impression his a eappella 
festival has made on young New Hamp- 
shire singers. 

Prospeet Mountain High Sehool musie 
teaeher Jamie Boldue says her students 
keep asking to wateh the eoneert YouTube 
video from last year’s festival. Almost 
her entire team is new to “Voiees,” as she 
affeetionately ealls it — of her 16 students 
singing, only six are Voiees alums — but 
that hasn’t dampered the exeitement. They 
plan to perform “Sinee You’ve Been Gone” 
and a blend of “Save the World” and “Don’t 
You Worry Child” by Pentatonix. 

“They [the returning singers] keep tell- 
ing the others about the event and how fun 
it is,” Boldue said in a phone interview. 
“In June, they were already thinking about 
what they’ll do in Oetober.” 

Saueier, an a eappella eonnessior, UNH 
Manehester student aetivities eoordinator 
and Merrimaek Coneert Assoeiation musie 
direetor, started the event five years ago for 
the high sehool ehoral seene, whieh, thanks 
to shows like Glee, American Idol and The 


Attend Voices of the 603 concert 


Where: Capitol Center for the Arts, 44 S. 

Main St., Concord 

When: Friday, Oct. 10, at 7 p.m. 

Tickets: $10 

Contact: ccanh.com, 225-1111, millin- 
garound.org 


Sing-Off, has been growing. 

Voiees of the 603 works like this: Mid- 
dle and high sehool students from all over 
the state attend workshops at UNH Man- 
ehester from 10 a.m. to 2:30 p.m. on Friday, 
Oet. 10. Workshops eover a range of topies, 
ineluding but not limited to how your voeal 
instrument works; how to best take eare of 
it; how to arrange a song with your iPhone; 
how to audition for a eollegiate group; beat- 
boxing 101; roeking your solo and more. 

That same night, singing groups from rep- 
resented sehools will perform two songs a 
eappella as part of a friendly, inter-sehool 
eompetition emeeed by Heather Bishop at 
the Capitol Center for the Arts, 44 S. Main 
St., Coneord, at 7 p.m. Interwoven between 
the students’ songs are guest performane- 


es by the Granite Statesmen Barbershop 
Chorus (who will open the evening event); 
the On Air quartet; the Rhythm of New 
Hampshire Show Chorus; Milling Around, 
the UNH Manehester resident a eappella 
group; and the headliner, Boston’s Ball in 
the House, whieh Saueier says is one of the 
region’s best. Before intermission, all stu- 
dents will perform an arrangement of “Boys 
Chase Girls” by Ingrid Miehaelson together. 

Even when she’s not there, Boldue ’s stu- 
dents are praetieing; the Prospeet Mountain 
High Sehool prineipal was very impressed 
when Boldue needed to leave for the day 
and he filled in, only to find the kids run- 
ning the elass themselves. 

Even sinee year one, Saueier has seen 
great improvement in the quality of the 


performanees. 

“During last year’s Pinkerton women’s 
ehorale, they sang ‘Royals’ by Lorde, and 
they were singing nine different parts at 
the same time, eomplete with foot stomps, 
elaps,” Saueier said. “Fifteen years ago 
they would have only been able to do that 
with four parts.” 

Saueier thinks pop eulture has helped 
in making a eappella “eool,” but it also 
doesn’t hurt that people who sang a eap- 
pella yesteryear are “eoming out of the 
woodwork” in support for a eappella. 
Saueier pointed to Gov. Maggie Hassan, 
who sang at Brown. 

“Wherever I’ve been. I’ve loved to 
start a eappella groups,” Saueier said. (He 
spearheaded UNH Manehester ’s Mill- 
ing Around, and he also started UNH 
Durham’s Not Too Sharp while he was a 
student there.) 

Boldue said singing a eappella is perfeet 
for students for a eouple reasons: it’s free 
and it allows for ereative lieense. They ean 
sing eurrent-day pop musie, and beeause 
instrumental aeeompaniment is forbidden, 
you ean praetiee anywhere and with any- 
one. It attraets kids who normally wouldn’t 
go for ehoral singing — when Boldue ’s 
team was void of a beat boxer, two students 
rallied a non-ehoral friend to join. 

“I think a eappella is so human that we 
find ourselves while singing through these 
groups,” Saueier said. “We find our best 
friends, and we find we’re not perfeet. ... 
And I think the support network we’ve 
ereated through these types of events is 
fantastie.” ^ 
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Classical 


• VOICES OF THE 603 Fri., 
Oct. 10, at 7 p.m., at the Capitol 
Center for the Arts, 44 S. Main 
St., Coneord, eeanh.eom, 225- 
nil. Collaboration between 
sehools and eommunity a eap- 
pella groups, with more infor- 
mation available at voieesoft- 
he603.eom, where tiekets will 
also be available. 

• DOUGLAS MAJOR fea- 
tured eomposer part of the 
Keiser Coneert Series, St. Paul’s 
Sehool, 325 Pleasant St., Con- 
eord, at Chapel of St. Peter and 
St. Paul, Fri., Oet. 10, at 7:30 
p.m. Free, eall 229-4680, visit 
sps.edu/keiser. 

• HEARTS AFLAME Sym- 
phony NH eoneert at the Leba- 
non Opera House, 51 N. Park 


St., Lebanon, on Sat., Oet. 11, 
at 8 p.m. (tiekets $12-$25). Call 
595-9156, visit symphonynh. 
org. 

• CONCORD COMMUNITY 
CONCERT ASSOCIATION 

series “The Mystieal Arts of 
Tibet,” throughout the year, 
whieh will feature Tibetan 
monks from the Drepung Los- 
eling Monastery. First is a pro- 
gram of Saered Musie, Saered 
Danee, on Sat., Oet. 11, at 7:30 
p.m. Then Ensemble Sehumann 
is on Fri., Nov. 7, at 7:30 p.m., 
at the Coneord Auditorium, 2 
Prinee St., Coneord. The trio, 
eomposed of Sally Pinkas 
(piano), Steve Larson (viola) 
and Thomas Gallant (oboe). 
Tiekets are $18. Call 344-4747. 

• WILLIAM OGMUNDSON 


piano eoneert at the Congrega- 
tional Chureh of Henniker, 43 
Maple St., Henniker, 428-3747, 
Sat., Oet. 11, at 7 p.m. Musie by 
Liszt, Beethoven, eontemporary 
work. Free will offering at door 
to benefit Alehemist nonprofit 
theater eompany. Call 568-5102, 
email dunn.t@eomeast.net. 

• TUCKERMANS AT 9 a eap- 
pella eoneert Sat., Oet. 11, at 
Seenie Theater, 6 Depot St., 
Pittsfield, at 7 p.m. Parking 
near theater, tiekets $12, eash or 
eheek only, eall 435-8852, email 
info@pittsfieldplayers@aol.org. 
Coneert also Sun., Oet. 12, at 
7:30 p.m., at West End Studio 
Theatre, 959 Islington St., Ports- 
mouth. General admission $18, 
seniors and students $16, tiekets 
available at aetonenh.org, eall 


300-2986, pay at the door. 

• MIKAELA DAVIS singer/ 
songwriter/harpist, performs 
Sun., Oet. 12, at 7:30 p.m., at 
Capitol Center for the Arts, 44 
S. Main St., Coneord. Tiekets 
$15 students, $20 adults. Visit 
eeanh.eom, eall 225-1111. 

• DAVID LOUCKY plays 
trombone at Bratton Reeital 
Hall, Paul Creative Arts Center, 
Tues., Oet. 14, at 8 p.m., at Paul 
Creative Arts Center, 30 Aea- 
demie Way, Durham. Free event. 

• LUCIE THERREIN per- 
forms at Exeter Publie Library, 4 
Chestnut St., Exeter, 772-3101, 
Tues., Oet. 14, at 1 p.m. Pianist, 
folk singer, musie historian, 
songwriter, hour-long program 
with old and new folk songs. 

• UNH SYMPHONY 


ORCHESTRA eoneert under 
direetion of David Upham on 
Tues., Oet. 14, at 8 p.m., at Paul 
Creative Arts Center, 30 Aea- 
demie Way, Durham; free, eall 
862-2404, visit unh.edu/musie. 
Program ineludes Rossini’s 
L’italiana in Algeri overture, 
the Piccola musica notturna of 
Luigi Dallapieeola, and Haydn’s 
Symphony No. 104 in D major. 

• UNH WIND SYMPHONY 
AND CONCERT CHOIR eon- 
eert Wed., Oet. 15, at 8 p.m., at 
Johnson Theater, Paul Creative 
Arts Center, 30 Aeademie Way, 
Durham. Free; eall 862-2404, 
visit unh.edu/musie. 

• BENJAMIN HOCHMAN 
eoneert at Sant Bani Sehool 
Studio Theater, 19 Ashram 
Road, Sanbomton, Fri., Oet. 17, 


at 7 p.m. Tiekets $15, students 
admitted free, ineludes musie by 
Baeh, Dallapieeola, Beethoven 
and Sehumann. 

• RHYTHM FUN: DRUM- 
MER/BASS PLAYER COM- 
PETITION Sat., Oet. 18, 6-9 
p.m., at Whippersnappers, 
44 Nashua Road, Route 102, 
Londonderry Commons, Lon- 
donderry. Twenty drummer/bass 
teams perform 5 -minute rhythm 
musieal pieee with judges, priz- 
es and freebies. Free event. 

• GALLERY VOICES perform 
at Paul Creative Arts Center 
Johnson Theatre, 30 Aeademie 
Way, Durham, Sun., Oet. 19, 
at 7 p.m. Tiekets $30, general 
$10, visit unharts.eom, eall 862- 
7222. 

• SHAKESPEARE LIVES 
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The Children’s Museum of New Hampshire 
(6 Washington St., Dover, 742-2002, child- 
rens-museum.org) has re-launched its iconic 
“Yellow Submarine” exhibition with high- 
tech features and a mural that depicts the 
sea life in the depths of the North Atlantic, as 
described in a press release. There’s also a new 
show, “Wet! Exploring the Element of Water,” and a 
display of dramatic landscape photography by Joe Rear- 
don and work by artists who explore watery themes in their work. The 
gallery can be viewed during regular business hours through Nov. 14. 
Photo courtesy of Joe Reardon Photography. 


Green Gifts & Recycled Clothing for the whole family! 



1 135 101-A, Amherst. NH 03031 » 603-886-6727 ♦ www.MotherSays.com 


concert by the New Hampshire 
Philharmonic on Sun., Oct. 19, 
at 3 p.m., at the Palace Theatre, 
80 Hanover St., Manchester. 
Tickets $5 to $50. Visit nhphil. 
org. 

• HISTORIC PORTSMOUTH 
CHAMBER MUSIC CON- 
CERT SERIES Trio Cleonice 
(violin, cello, piano) Sun., Oct. 
19, at 3 p.m., at St. John’s Epis- 
copal Church (101 Chapel St., 
Portsmouth). Suggested $20 
donation at the door. Visit ports- 
mouthathenaeum . org . 

• POPS FOR PIPES tour-de- 
force through audience-friendly 
organ literature, works by Bach, 
Dupre, Whitlock, Widor and 
others, featuring organist Colin 
Lynch at The First Church, 1 
Concord St., Nashua, on Sun., 
Oct. 19, at 3 p.m. Admission 
$15 for adults, $12 for seniors, 
$1 for students younger than 
21. Part of First Music Concert 
Series. Visit flrst-music.org, 
email first-music.org, call 882- 
4861. 

Open calls/workshops/ 
other 

• SINGERS WANTED for the 
Nashua-based a cappella chorus 
New England Voices in Harmo- 
ny. Rehearsals held every Tues- 
day at 6:30 a.m. at the Nashua 
Senior Center, second floor, 70 
Temple St., Nashua. Singers of 
all ages welcome. Visit neweng- 
landvoicesinharmony.org or call 
577-1075. 

• RHYTHM OF NH SHOW 
CHORUS will hold open 
rehearsals for all women on 
Thursdays at 6:45 p.m. at the 
Marion Gerrish Community 
Center, 39 W. Broadway, Derry, 
800-696-7351, mhchorus.org. 
All voice parts are welcome, but 
the group is especially interested 
in those who can sing melody 
(lead). 

• MERRIMACK CONCERT 
ASSOCIATION invites adult 
musicians and high school stu- 
dents to join its concert band and 
choms. Visit merrimackconcert. 
org. The choms meets Sundays, 
7-9 p.m., at the John O’Leary 


Adult Community Center, 4 
Church St., Merrimack; call 
Choral Director Jamie Saucier 
at 828-6739. The concert band 
meets Tuesdays 7:30-9:30 
p.m. at the Merrimack Middle 
School band room, 3 1 Madeline 
Bennett Lane, Merrimack; call 
Band Director Lelia Dutton at 
429-8328. 


ART 


• HARVEST & HALLOW- 
EEN HOME DECORATING 
WITH MATTHEW MEAD 

event Thurs., Oct. 9, at 5:30 
p.m., at Kimball Jenkins School 
of Art, 266 N. Main St., Con- 
cord, 225-3932. Tickets $30, 
visit kimballjenkins.com. 

• CRAFTWORKERS’ GUILD 
HARVEST FAIR Thurs., Oct. 
9, 4-8 p.m., at 5 Meetinghouse 
Road, Bedford, includes acces- 
sories, decor, doll clothing, fiber 
arts, goodies, mixed media, pho- 
tography, paper arts, glass, folk 
arts, jewelry, painting, pottery, 
woodwork, etc. 

• “STEALING REM- 
BRANDTS” presentation at 
the Nashua Public Library, 2 
Court St., Nashua, by art secu- 
rity expert Anthony Amore 
Thurs., Oct. 9, at 7 p.m., part 
of the Nashua “One City: One 
Book” program, whose title this 
year is The Art Forger by B.A. 
Shapiro. Amore ’s book. Stealing 
Rembrandts: The Untold Stories 
of Notorious Art Heists will be 
available after the event. Free 
event, registration required; 
visit tin3a1rl.com/nashuareads. 

• ART CONCORD free gal- 
lery tour, Fri., Oct. 10, 4-7 p.m., 
and Sat., Oct. 11, 11 a.m.-5 
p.m., flyer and map available 
at each gallery; participants 
include Charter Tmst Compa- 
ny, Kimball Jenkins School of 
Art, League of NH Craftsmen, 
McGowan Fine Art, Mill Brook 
Gallery & Sculpture Garden, M. 
Hanson Photography Studio, 
NH Art Association, NH Fur- 
niture Masters, NHTI Library 
Gallery and The Works Cafe 
Gallery. Visit concordnhcham- 
ber.com, email info@concordn- 


hchanber.com. 

• FALL FOLIAGE ART STU- 
DIO TOUR self-led journey 
through Monadnock region 
Sat., Oct. 11, and Sun., Oct. 12, 
10 a.m. -5 p.m. each day. Visit 
fallfoliageartstudiotour.com for 
a downloadable map and bro- 
chure, or contact Gill Truslow at 
lucyg6 1 @gmail.com. 

• NEW HAMPSHIRE FUR- 
NITURE MASTERS annual 
gala Sun., Oct. 12, at Sheraton 
Portsmouth Harborside Hotel, 
250 Market St., Portsmouth, 
43 1 -2300, sheratonportsmouth. 
com. There’s a public viewing 
from noon to 3:30 p.m. (with 
no admission fee) and a recep- 
tion and silent auction from 4 
to 7 p.m. (which requires a $25 
ticket). Dinner with the masters 
follows at 7 p.m. ($75 per per- 
son). Visit fumituremasters.org. 

• ART DISPLAY & SALE 
Sun., Oct. 12, 10 a.m.-5 p.m., 
at Ossian’s Loft, 118 Beck 
Road, Loudon, featuring artists 
Christopher Murphy, Jerry Mac- 
Michael, William Harrington, 
Charles Clarke. (Follow signs to 
Miles Smith Farm Day.) 

• ARTWALK WEEKEND in 
downtown Nashua Fri., Oct. 17, 
through Sun., Oct. 19, all day 
long. Open studios, galleries, 
demonstrations, musical enter- 
tainment, children’s activities, 
cityartsnashua.org. 10th anni- 
versary of Art Walk weekend. 
Visit cityartsnashua.org. 

• DEERFIELD ARTS TOUR 
self-led event through artists 
studies in Deerfield Sat., Oct. 

18, 9 a.m.-5 p.m., and Sun., Oct. 

19, 9 a.m.-5 p.m. Visit deerfield- 
artstour.beadbush.com for map. 

• JON BROOKS speaks as part 
of the Distinguished American 
Artists Discussion Art series 
Wed., Oct. 22, at the NHIA 
French Building auditorium, 
148 Concord St., Manchester. 
Includes slide presentation. 
Tickets $20. 

• WINDHAM HIGH 
SCHOOL CRAFT FAIR Sat., 
Oct. 25, 9:30 a.m.-3 p.m., ben- 
efit for WHS theater, choms 
and band programs, at the high 
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New ALL leather 
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I REALI+Y AMD ILLUSl^ 


SEPTE/ABER 20, 2014-JANUARY 5, 2015 


The Currier’s presentation of the exhibition and related educational programs are sponsored 
by TD Charitable Foundation and TD Bank; Dyn; The Badger Fund and the New Flampshire 
Charitable Foundation; and by individual support from Dwight and Susi Churchill and Barbara 
and Thomas Putnam. Escher-inspired programs are supported by the Nashua Arts & Sciences 
Fund and the Ruth and James Ewing Fund of the New Hampshire Charitable Foundation and the 
Netherland-America Foundation. Frotfi the collection of Herakleidon Museum, Athens, Greece, 
www.herakleidon-art.gr. ■' ^ . 


IMAGE LEFT: l^;b Escher. Drawing-Hands, 1 948, lithograph. IMAGE TOP RIGHT: M.C.. Escher, Waterfall, 1961 . lithograph, IMAGE BOTTOM RIGHT: 
M.fi Escher, A//?, 1952, woodcut. All images © '20 14 The M.C. Escher Corapany-The Nethe'rlands. All rights reserved, wyywfflcesch^.pam. • 1 . 


150 ASH STREET, AvANCHESTER, NH 03104 TEL. 603.669.6144 WEB. CURRIER.ORG 
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ARTS 

LOCAL 

— COLOR — 

NH art world news 

• Furniture experts: An extravagant gala 
for the New Hampshire Furniture Masters at 
the Sheraton Portsmouth Harborside Hotel 
(250 Market St., Portsmouth) is planned for 
Sunday, Oet. 12, with a free publie viewing 
between noon and 3:30 p.m., a reeeption and 
silent auetion between 4 and 7 p.m. ($25 per 
person) and a private dinner with the masters 
($75 per person, ineludes admission to 4 p.m. 
reeeption) at 7 p.m. Many renowned artists 
will be partieipating, ineluding Jon Brooks 
from New Boston and Brian Sargent from 
Candia. This event is ideal for eommunity 
members to see work by the artists up elose 
and personal, and then speak with the mak- 
ers themselves. Tiekets ean be purehased at 
fumituremasters.org or eall 898-0242. 

• Foliage and art tour: These next two 
weekends offer two opportunities to enjoy 
both leaf-peeping and loeal art. This week- 
end, on Saturday, Oet. 11, from 10 a.m. to 
5 p.m., and Sunday, Oet. 12, from 10 a.m. 
to 5 p.m., the Monadnoek Region hosts the 
Fall Foliage Art Studio Tour, a self-guid- 
ed drive through the area to see where 
loeal artists work and what they’re doing. 
Art media range from seulpture, painting, 
drawing and jewelry to fiber, glass, pottery 
and woodtuming. A list of partieipating 
artists ean be found at fallfoliageartstudio- 
tour.eom. The artists are in Antrim, Keene, 
Munsonville, Nelson, New Ipswieh, Rind- 
ge, Spofford, Stoddard and Swanzey. The 
website also eontains maps, direetions and 
artists’ bios. That next weekend, there’s a 



“Vernal Pool 2014” by Jon Brooks, photo by Bill Truslow. 


self-led tour in Deerfield, on Saturday, Oet. 

18, from 9 a.m. to 5 p.m., and Sunday, Oet. 

19, from 9 a.m. to 5 p.m. Here you ean 
visit 16 artists and artisans in 14 different 
studios, with a map and list of partieipat- 
ing artists available at deerfieldartstour. 
beadbush.eom. Seleeted students from the 
Deerfield Community Sehool will also be 
at some of the studios. 

• Want to learn to paint? If you attend 
the ‘T wanna learn to oil painf ’ elass taught 
by Andrienne Silversmith at the Langer 
Plaee, 55 S. Commereial St., Manehes- 
ter, your first elass will be free during 
the month of Oetober. Classes are other- 
wise $15 for drop-ins or $72 per group of 
six and oeeur Thursdays from 10:30 a.m. 
to 1:30 p.m. The elass is ideal for students 
who have never painted or who have some 
experienee but need support and instruetion 
to eontinue. The elass will be ongoing from 
Oet. 16 through May. Contaet Silversmith 
at asfmeart.net or eall 714-2936. 

— Kelly Sennott 


school, 64 London Bridge Road, 
Windham, with crafters from all 
over the region. Children and 
students get in free, $2 suggest- 
ed entrance fee for adults. 

• THE ANDRES INSTITUTE 
OF ART in Brookline offers 
guided walking and audio tours 
of its sculpture park and studio. 
Call 673-8441, or visit andresin- 
stitute.org, 98 Route 13, Brook- 
line. Iron Melt fundraising event 
on Sun., Oct. 26, participants 
create iron-melded works. The 
Institute is open every day, dawn 
till dusk, free admission. 

Exhibit openings 

• “LUMINOUS MOMENTS” 

exhibition on view at East Col- 
ony Fine Art, 55 S. Commercial 
St., Manchester, 621-7400, now 
through Oct. 25, featuring pastel 
paintings by Josee Severino and 
oil paintings by Gina Anderson. 
Reception Thurs., Oct. 9, 5-7 
p.m. 

• JERE OSGOOD exhibition 
on view at the New Hampshire 


Furniture Masters Gallery now 
through Nov. 10 at 49 S. Main 
St., Concord. Reception Fri., 
Oct. 10, 5-7 p.m., free admis- 
sion. Featuring work by the 
7 8 -year-old furniture master. 
Visit fumituremasters.org. 

• SUSAN ABBOTT shows art- 
work at McGowan Fine Art, 
10 Hills Ave., Concord, now 
through Nov. 14. Reception Fri., 
Oct. 10, 5-7 p.m. 

• GIFTS FROM OUR HANDS: 
WHAT WE DO BEST exhibi- 
tion event at League Craft Cen- 
ter, 49 S. Main St., Suite 100, 
Concord, Oct. 10 through Dec. 
17. Visit nhcrafts.org. 

• “M.C. ESCHER: REALITY 
AND ILLUSION” exhibition 
on view at the Currier Museum 
of Art, 150 Ash St., Manchester, 
through Jan. 5. Escher Super 
Saturday: Drama of Design 
Sat, Oct. 11, 10 a.m.-2 p.m.; 
ARTiculate Play Reading: Art- 
ist Descending a Staircase Sun., 
Oct. 12, at 2 p.m.; Escher Super 
Saturday: Patterns and Tessella- 


tions Sat., Nov. 8, 10 a.m.-noon; 
Currier After Hours: Build Your 
Night Thurs., Dec. 4, 6-9 p.m. 

• “TEN!” 10th anniversary for 
Sullivan Framing and Fine Art 
Gallery, 15 N. Amherst Road, 
Bedford, 471-1888, on view 
Oct. 10 through Nov. 22, cel- 
ebrating 10 years of business. 
More than 25 of gallery’s best- 
selling artists will have art on 
display, nearly 100 paintings 
available. Free, reception with 
complimentary wine and hors 
d’oeuvres served on Fri., Oct. 
10, 6-9 p.m. Email amy@sulli- 
vanframing.com, call 471-1888. 

• “UP YOU GO, LITTLE 
SMOKE: THE HOLY HIP- 
NESS OF JACK KEROUAC” 
Oct. 10 through Nov. 1, recep- 
tion Sun., Oct. 12, at 7 p.m., at 
119 Gallery, 119 Chelmsford St., 
Lowell. Multi-media installation 
about poet by L 3 mn artist Cat de 
Leon, includes collages, triptyphs, 
art on window frames, charcoal 
portraits, aged photos mounted on 
metal, assemblages, etc. 
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It’s 1911, and on the English countryside site 
of Whitby Sanatorium, several villagers have 
mysteriously died after the arrival of reclusive 
foreigner Count Dracula. Coincidence, or not? 
The Milford Area Players open its season with 
The Passion of Dracula by Bob Hall and David 
Richmond. The play, whose showtimes are Fri- 
day, Oct. 17, at 8 p.m.; Saturday, Oct. 18, at 8 
p.m.; Sunday, Oct. 19, at 2 p.m.; Friday, Oct. 24, 
at 8 p.m.; Saturday, Oct. 25, at 8 p.m.; and Sun- 
day, Oct. 26, at 2 p.m., happens at the Amato Center 
for the Performing Arts, 56 Mont Vernon St., Route 13N, Mil- 
ford. Tickets are $12, available at milfordareaplayers.org and at the door. 
Call 673-5659. Pictured, Aaron Compagna who plays Count Dracula and 
Anja Ward who plays Wilhelmina Murray. Courtesy photo. 
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• PHOTOGRAPHY & ART- 
ISTS NIGHT at Hooksett 
Public Library, 31 Mont Saint 
Marys Way, Hooksett, Wed., 
Oct. 15, 6-8 p.m. Light refresh- 
ments, presentation at 7:30 p.m. 

• “ABANDONED” Seacoast 
Artist Association exhibition 
at 225 Water St., Exeter, 778- 
8856, reception Thurs., Oct. 16, 
4-6 p.m. 

• PEGGY CLARK LUMP- 
KINS Oct. artist of the month 
at Exeter Fine Crafts, paintings 
of seascapes and still lifes on 
view at the gallery, 61 Water 
St., Exeter, now through Oct. 
Reception Fri., Oct. 17, 6-8 
p.m., includes refreshments. 
Call 778-8282. 

• “TELL ME A STORY” jur- 
ied exhibition by Women’s Cau- 
cus for Art at the Cunningham 
Gallery, Jaffrey Civic Center, 
40 Main St., Jaffrey, Oct. 17 
through Nov. 15. Featuring 
work by 41 NH artists, art that 
expresses stories based in per- 
sonal or ethnic narrative. Visit 
wcanh.org. Reception Fri., Oct. 
17, 5-7 p.m. 

• “IT’S PASTEL!” exhibition 
on view Oct. 25 through Nov. 30, 
presented through Pastel Society 
of NH, at Discover Portsmouth 
Center Gallery, 10 Middle St., 
Portsmouth, 436-8420, pastelso- 
cietynh.com. Opening reception 
Sat., Oct. 25, 4-6 p.m. Annual 
juried exhibition, awards, event 
open to public. 

In the galleries 

• “LIFE IS GOOD” local photo 
exhibition about what makes us 
happy on view at Main Street 
Art, 75 Main St., Newfields, 
mainstreetart@mainstreetart. 
org, 580-5835, on view through 
Oct. 1 1 . Featuring work by more 
than 30 Seacoast photographers. 

• “CONTRASTING PER- 
SONAL ENVIRONMENTS” 
on view at the Mclninch Art 
Gallery through Oct. 11, featur- 
ing photography by photogra- 
phers Beth Yamelle Edwards, 
Bill Owens, Rania Matar and 
Shellbume Thurber. 

• “CONFLUENCE” paint- 


ings by Kate Doyle, Kenneth 
Joseph Bini, sculpture by Sum- 
ner Winebaum, on view at Drift 
Contemporary Art Gallery, 
Wentworth-Coolidge Mansion 
Historic Site, 375 Little Harbor 
Road, Portsmouth, through Oct. 
12. Call 379-6560, visit drift- 
gallery, com. 

.• “DANCING LEAVES” on 
view at Mill Brook Gallery & 
Sculpture Garden, 236 Hopkin- 
ton Road, Concord, on view 
through Oct. 12, with work by 
Barbara Danser, Kathryn Field, 
Peter Granucci, Brad Stroman 
and Pam Tarbell. Visit themi- 
llbrookgallery.com, call 226- 
2046. 

• OUTDOOR SCULPTURE 
EXHIBIT at The Fells Historic 
Estate and Gardens, 456 Route 
103 A, Newbury, 763-4789, 
ext. 3, thefellsorg, on view 
now through Oct. 13. Outdoor 
sculpture exhibition juried by 
P. Andrew Spahr of the Currier 
Museum, Pam Tarbell of the 
Mill Brook Gallery. 

• “GRAND SMOKE: THE 
ART OF TOM GILL” on view 
at The Brush Art Gallery & Stu- 
dios, 256 Market St., Lowell, 
now through Oct. 18. Call 978- 
459-7819, visit thebrush.org. 

• “PORTRAYING THE 
EVERYDAY” at the Art 3 
Gallery, 44 W Brook St., Man- 
chester, 668-6650, on view now 
through Oct. 24. Exhibition with 
art that reinterprets the familiar. 

• I7TH ANNUAL OUTDOOR 
SCULPTURE EXHIBIT at the 
Mill Brook Gallery & Sculpture 
Garden, 236 Hopkinton Road, 
Concord, now through Oct. 26. 
Visit themillbrookgallery.com, 
call 226-2046, email artsculpt@ 
mindspring.com. 

• “UNIFIED DISSONANCE: 
THE ART OF COMING 
TOGETHER” on view at the 
Loading Dock Gallery, 122 
Western Ave., Lowell, now 
through Oct. 26. Highlighting 
work by gallery members. 

• ROXANNE O’BRIEN fea- 
tured artist at Amherst Town 
Library, 14 Main St., Amherst, 
during October. Oils, watercolors. 


• HISTORIC NH PHOTOG- 
RAPHY EXHIBITION on 

view at the State Library, 20 
Park St., Concord, on view 
through Oct. 31, taken from the 
Hillsborough Historical Soci- 
ety’s Manahan-Phelps-McCull- 
och Photographic Collection. 
Visit hillsboroughhistory.org/ 
MPM. 

• “AFTER YOU” art and poetry 
exhibition at ArtStream Galler- 
ies, 10 Second St., Dover, 516- 
8500, through Oct. 30. Three 
pairings of poets and artists 
working from each other’s work 
to create new work. Reading by 
participating poets (S. Stepha- 
nie, Mimi White, Jessica Purdy). 


Open call 

• CALL FOR ART to partici- 
pate in exhibition at Main Street 
Art, 75 Main St., Newfields, 
under theme “Spirit of the New 
Year.” Price max $100, submis- 
sions due by Oct. 25. Visit main- 
streetart.org for details. 

• CALL FOR ARTISTS East 
Colony Fine Art is looking for 
artists who would like become 
members and jury its artist-run 
space in Langer Place, 55 S. 
Commercial St., Manchester. 
Call 661-8305, email director® 
eastcolony.com, visit eastcolony. 
com. 

• CALL FOR ARTISTS: 
HANDMADE HOLIDAY 
MARKET at Studio 550 on 
Nov. 22, noon-5 p.m. Accept- 
ing vendor applications of qual- 
ity, handmade craft arts for the 
2nd annual Handmade Holiday 
Market; vendors encouraged to 
be actively making work dur- 
ing the event. Visit 550arts.coni/ 
opportunities, call 232-5597. 
Space limited, vendor fee $25- 
$35 based on the type of space 
requested. 

• DALC CALL FOR ART- 
ISTS: CLASS PROPOSAL 

artists and artisans encouraged 
to submit proposal to teach class 
for fall enrichment program in 
October at Dover Adult Learn- 
ing Center. Instructor compensa- 
tion varies based on class. Email 
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The Community Players of Concord NH 
Children’s Theatre Project 



Don't miss 
this franticaiiy 
funny, "Monty 
Pythonesque" 
reteiiing of the 
ciassic taie! 



OOU 


Ticket prices lOe from $10 to $13 on Oct 
Buy now at www.communitypiayersofconc^ 



Friday, October 
^turday. October 



NH Philharmonic opens its 1 10th SEASON 
with music inspired by Shakespeare’s plays 


Tickets $12-$50 on sale at 
the Palace Theatre Box Office 
or online www.nhphil.org 


Sunday, 
October 1 9 
3 p.m. 


094650 
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ARTS 

Silly Robin Hood 

Another Monty Python-esque play for Concord 



Katharine Demers as “The Town’s Gal,” Eli Frydman as Robin Hood, and Shannon Mullen as Lady Marian. 
Courtesy photo. 


By Kelly Sennott 

ksennott@hippopress.com 

Act I of The Somewhat True Tale of 
Robin Hood ends with Robin Hood in an 
unfortunate state: not only has he been 
loeked away in a dungeon, but the Sheriff 
of Nottingham has also deeided to torture 
him by eontinuously playing “Let It Go” 
from the Frozen soundtraek. 

The Children’s Theatre Project’s 2014 
show follows last year’s successful Spama- 
lot by the Community Players of Concord, 
CTP’s parent company. It happens at the 
Coneord City Auditorium Friday, Get. 17, 
at 7 p.m., and Saturday, Get. 18, at 2 p.m., 
and features students ages 9 to 16. The 
behind-the-seenes aetion is led by brother/ 
sister stage managing team Jaek and Jordan 
Vaehon, and up front are 29 east members. 

The play is a witty take on the classic tale, 
geared toward children but still appealing 
to adults, with slapstick, snappy dialogue, 
pop culture references and even a few ris- 
que jokes. (There’s some confusion in the 
first scene, for instance, when the narrator 
describes Robin Hood grabbing Maid Mari- 
an’s chest — her chest of jewels, of course.) 


The Somewhat True Tale of 
Robin Hood 


Where: Concord City Auditorium, 2 
Prince St., Concord 
When: Friday, Get. 17, at 7 p.m., and 
Saturday, Get. 18, at 2 p.m. 

Admission: $13 

Contact: communityplayersofconcord. 
org, 344-4747 


Girl Scout cookies make an appear- 
anee, and instead of swords, the kids fight 
with long, wooden spoons, and instead of 
arehery uniforms, those eompeting for the 
hand of Maid Marian wear bowling shirts. 

If a reeent rehearsal was any indica- 
tion, the kids are enjoying this silly play. 
Gne young aetor, 15 -year-old Penaeook 
native Corinne Stanley, said she auditioned 
beeause she saw and enjoyed the Players’ 
Spamalot so mueh. 

“It’s probably elosest to Robin Hood: 
Men in Tights f said Stanley, who plays Fri- 
ar Tuek. “It’s very Monty Python-esque. It 
almost makes fun of itself in a sense, and 
it’s very self-aware of the faet it’s a play.” 

For example, the narrator, played by 


Katharine Demers, is ealled “The Town’s 
Gal.” In the very first seene, she introdue- 
es a fiashbaek, mueh to the eonstemation of 
Robin Hood, who insists he doesn’t need 
a narrator’s help. (“Gh Robin, please. You 
know how mueh the Merry Men do love a 
good fiashbaek,” responds Friar Tuek.) 

In return. Town’s Gal gestures out into 
the audienee and asks for help. “Mr. Teeh- 
nieal Direetor, good day to you sir. Some 
fiashbaek atmosphere, if you please.” 

The kids are enjoying the ehallenge. 

“Comedie aeting is very teehnieally dif- 
fieult,” said 16-year-old Eli Frydman, a 
Coneord resident who plays Robin Hood. 
“Timing is super important, and espeeially 
in a play like this, where humor is situation- 


al and referenee-based, you have to find a 
way to balanee the jokes and motives of the 
charaeter so that it still holds together as a 
story, whieh is a really fine line.” 

This will be Frydman’s last play with 
CTP. Many of the leads, in faet, will be 
aging out, either this year or next, and for 
many of them, it will be a bittersweet end- 
ing. You gain a sense of eonfidenee when 
you grow up performing onstage. 

Fourteen-year- old Andrew Strzepek, 
who plays the Sheriff of Nottingham, says 
he’s learned not to worry about looking sil- 
ly onstage. When he first read the seript, he 
saw right away that the Sheriff was a eoeky 
but awkward bad guy. He embraeed it. 

“You ean’t be afraid to do stuff onstage. 
You have to think about what he [his ehar- 
aeter, the Sheriff] would do, and just do it, 
even if you think it might be embarrass- 
ing,” Strzepek said. “I think it [theater] 
makes you a lot more open. You don’t feel 
shy onee you go onstage and perform in 
these plays.” 

Direetor and eompany eo-founder Karen 
Braz finds inspiration seeing the kids grow 
year after year. 

“Kids really want to do this, and that’s 
why I’m like, ‘Please don’t eut the arts out 
of sehool programs!”’ Braz said. “I know 
that not many will study theater afterward. 
. . . But I would hope that one of the things 
that happens when kids get involved in the 
arts early on is that they develop not only a 
love for it from the inside, in terms of per- 
forming onstage, but on the outside, too . . . 
that they beeome patrons of the arts on a 
grander seale.” M 


Darlene at Dale @dalc -online, 
org, visit doveradultleaming. 
org/fall-enrichment-classes/ to 
submit proposal. 

• CALLING NEW ARTISTS 
to exhibit at Spoon Revolution 
Vegan Bistro, 55 S. Main St., 
Concord, 738-4327, spoonrev. 
com, spoonrevnh@gmail.com. 
Contact for details. 

• CALLING NEW ARTISTS 
to exhibit at the Trumpet Gal- 
lery, 8 Grove St., Peterborough, 
924-9862, monaadisabrooks@ 
gmail.com, trumpetgallery.com. 

• ARTIST STUDIO SPACES 
are available at 3S Artspace’s 
downtown Portsmouth location, 
319 Vaughan St. Studio prices 
range from $90 to $350. If inter- 
ested, visit 3sarts.org to apply. 

Classes/workshops/ 

demonstrations 

• THE ART OF ICON PAINT- 
ING workshop with Russian 
icon maker, teacher, lecturer 
Marina Forbes at Grace Epis- 


copal Church, 30 Eastman St., 
Concord, Sun., Oct. 19, at 3 
p.m.; Sun., Nov. 2, at 3 p.m.; 
Sun., Nov. 16, at 3 p.m.; and 
Sun., Nov. 30, at 3 p.m. Hands- 
on studio workshop, includes 
discussion, demonstration, cre- 
ation. For all levels. Contact 
332-2255, email marina@anyl- 
anguage.org, marinaforbes.com, 
call for prices. 


THEATER 


•A NUMBER part of ACT ONE 
Festival in Portsmouth at West 
End Studio Theatre, 959 Isling- 
ton St., Portsmouth, actonenh. 
org, 300-2986, through Oct. 18. 
Tickets $20. 

• POATPDRTEM performed by 
Nashua Theatre Guild at Janice 
B. Streeter Theater, 14 Court 
St., Nashua, Thurs., Oct. 9, at 8 
p.m; Fri., Oct. 10, at 8 p.m.; Sat., 
Oct. 11, at 8 p.m.; and Sun., Oct. 
12, at 2 p.m. Tickets $15. Email 
nashuatheatreguild@gmail .com. 

• THE CASE OE THE MALT- 


ED EALCON mystery dinner 
show Fri., Oct. 10, dinner at 
6:30 p.m., and Sun., Oct. 12, 
dinner at 2:30 p.m., at Masonic 
Eodge, at intersections of Route 
4 and Route 9, Northwood. 
Tickets $20 per person, doors 
open half hour before dinner, 
show starts hour after dinner. 
Call 436-9208, meal includes 
salad, bread, butter, tea, water, 
dessert, BYOB. 

• GHOSTS OE OCEAN 
HOUSE by York writer Michael 
Kimball at the Players’ Ring, 
105 Marcy St., Portsmouth, Oct. 
10 through Oct. 26, with shows 
Friday and Saturday nights at 7 
p.m., except for final show Sun., 
Oct. 26, at 3 p.m. Tickets $15, 
visit playersring.org, call 436- 
8123. 

• HOW I BROUGHT PEACE 
TO THE MIDDLE EAST: A 
TRAGICOMEDY by David 
Kaye, one-man show part of 
ACT one’s Beyond Festival at 
West End Studio Theatre, 959 


Islington St., Portsmouth, Fri., 
Oct. 10, at 8 p.m.; and Sat., Oct. 
11, at 2 and 8 p.m. Tickets $18 
and $20, visit actonenh.org, call 
300-2986. 

• THE TOUPEE comedy 
directed by Tom Dunn, directed 
by George Kelly, Fri., Oct. 10, 
at 7 p.m.; Sat., Oct. 11, at 3 and 
7 p.m.; and Sun., Oct. 12, at 3 
p.m., at Pleasant View Theatre, 
227 Pleasant St., Concord. Tick- 
ets $10; email dunn.t@comcast. 
net. 

• EROST HEAVES Fri., Oct. 
10, at 7:30 p.m.; Sat, Oct. 11, 
at 7:30 p.m.; Sun., Oct 12, at 2 
p.m.; Sat., Oct. 18, at 7:30 p.m., 
at Peterborough Players Theatre, 
55 Hadley Road, Peterborough. 
Tickets $18. Visit frostheaves. 
com. Comedy show of Yankee 
humor, music, “assorted non- 
sense.” 

• BY REQUEST live music 
by local artists, under artistic 
director Craig Faulkner; 80 ’s 
throwback on Sat., Oct. 11, at 


8 p.m.; By Request Standard on 
Sat., Oct. 25, at 8 p.m., both at 
Seacoast Repertory Theatre, 125 
Bow St., Portsmouth. Tickets 
$20. Visit seacoastrep.org. 

• THE SOUND OE MUSIC 
produced by Manchester Com- 
munity Theatre Players at Jew- 
ish Federation of New Hamp- 
shire Theatre, 698 Beech St., 
Manchester, on Sat., Oct. 11, at 
7 p.m.; Sun., Oct. 12, at 2 p.m.; 
Sat., Oct. 18, at 7 p.m.; and Sun., 
Oct. 19, at 2 p.m. Tickets are 
$20 for adults, $18 for seniors, 
$10 for children 18 and younger. 

• THE TALKING YAM puppet 
production by Phoenix Mari- 
onettes on Sat., Oct. 11, at 11 
a.m., 1 p.m. and 3 p.m.; and 
Sun., Oct. 12, at 1 and 3 p.m., 
at Mariposa Museum, 26 Main 
St., Peterborough, 924-4555, 
mariposamuseum.org. Admis- 
sion, $8. 

• THE EULL MONTY on view 
now through Oct. 1 1 at the Pal- 
ace Theatre, 80 Hanover St., 


Manchester. Tickets $15-45. 

• ARTIST DESCENDING A 
STAIRCASE part of Currier 
Museum of Art, 150 Ash St., 
Manchester, currier.org, ARTic- 
ulate Playreading Series Sun., 
Oct. 12, at 2 p.m., performed 
by theatre KAPOWI, read in 
relation to the Currier’s spe- 
cial exhibition, “M.C. Escher: 
Illusion and Reality.” Free with 
museum admission. 

• DORKS IN DUNGEONS 
improv show Sun., Oct. 12, at 7 
p.m., at Seacoast Repertory The- 
atre, 125 Bow St., Portsmouth. 
Pay-what-you-can at door, $12 
online, seacoastrep.org. 
•ALADDIN JR. Wed., Oct. 15, 
at 7 p.m.; and Thurs., Oct. 16, at 
7 p.m., at the Palace Theatre, 80 
Hanover St., Manchester. Tick- 
ets $12. Call 668-5588, visit pal- 
acetheatre.org. 

• RUN EOR THE HILLS: 
A NEW MUSICAL produced 
by Franklin Footlight Theatre, 
Franklin Opera House, 316 Cen- 
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ARTS 

CURTAIN 

CALL 

Notes from the theater scene 

• Musical monks: The Concord City 
Auditorium (2 Prince St., Concord) opens 
its 84th season with monks. They’re not just 
any monks — they’re the renowned monks 
of Tibet’s Drepung Loseling Monastery, 
who will grace the stage with its first event 
of a series, “Mystical Arts of Tibet: Sacred 
Music Sacred Dance.” The event on Satur- 
day, Oct. 11, at 7:30 p.m., will showcase 
multiphonic singing, bright costumes, tra- 
ditional temple music and mystical masked 
dances. The season continues throughout 
the year with performances by the monks 
in November, February and March. Tick- 
ets are $18, on sale at Gibson’s Bookstore 
or the UPS Store on South Main Street in 
Concord, and at the door. Visit concord- 
communityconcerts.org or call 344-4747. 

• Currier theater: For a bit of theater to 
go with your Escher exhibition ticket, vis- 
it the Currier Museum of Art, 150 Ash St., 
Manchester, on Sunday, Oct. 12, at 2 p.m. 
At this time, theatre KAPOW will be read- 
ing Tom Stoppard’s Artist Descending a 
Staircase as part of the company’s ARTic- 
ulate Playreading Series and the museum’s 
most recent three-gallery exhibition, “M.C. 
Escher: Reality and Illusion,” which is 
on view now until January. Actors Carey 
Cahoon, Aaron Compagna, Rich Hurley 
and Peter Josephson, under the direction of 
Matt Cahoon, will perform the reading, and 
following, there will be a discussion led by 
Dr. Landis K. Magnuson, professor of the- 
ater at Saint Anselm College. 

The play is about the murder of a 1972 
avant garde artist, which leaves two of his 
friends suspecting each other. The play is 



The Tibetan monks. Courtesy photo. 


meant to be heard; it was a radio production 
before it was staged to acclaim in London, 
as described in the company’s press release. 
As for the playwright, he’s the same guy 
who wrote Rosencrantz and Guildenstern 
Are Dead and Every Good Boy Deserves 
Favour and co-wrote the screenplay for the 
Oscar-winning film Shakespeare in Love. 
Admission to the event is included with 
museum admission ($12 for adults, $10 for 
seniors, $9 for students, free for kids, plus 
a $5 charge per person). Visit tkapow.com. 

• Sherlock Holmes mystery thriller: 
The Nashua Theatre Guild’s next produc- 
tion is Postmortem by Ken Ludwig, at the 
Janice B. Streeter Theater, 14 Court St., 
Nashua, on Thursday, Oct. 9, at 8 p.m.; Fri- 
day, Oct. 10, at 8 p.m.; Saturday, Oct. 11, 
at 8 p.m.; and Sunday, Oct. 12, at 2 p.m. 
To set the scene: It’s April 1922, and the 
cast of William Gillette’s Broadway reviv- 
al, Sherlock Holmes, has assembled at his 
home overlooking the Connecticut River. 
His intentions aren’t to rehearse; someone 
murdered a former cast member of Gil- 
lette’s production, and he suspects one of 
his guests. There will be gunshots, shat- 
tered windows, bottle clubbing, pistols, 
and a surprise ending. Tickets are $15, $12 
for students and seniors. Call 880-0243, 
visit the Guild’s Facebook page or call 880- 
0243 . — Kelly Sennott ^ 


tral St., Franklin, Thurs., Oct. 

16, at 7 pm.; Fri., Oct. 17, at 7 
p.m.; and Sat., Oct. 19, at 2 p.m. 
Tickets are $12, students $10. 

• THE ADDAMS FAMILY 
performed by Rochester Opera 
House Productions Oct. 16 
through Nov. 2, at the Rochester 
Opera House, 31 Wakefield St., 
Rochester, 332-2211. Visit roch- 
esteroperahouse .com. 

• AILEY II DANCE legendary 
African American dance com- 
pany, part of Alvin Ailey Ameri- 
can Dance Theatre organization, 
performance at Dana Center for 
the Humanities, Saint Anselm 
College, 100 Saint Anselm 
Drive, Manchester, Fri., Oct. 

17, at 7:30 p.m. Tickets $33.75. 
Visit anselm.edu/dana. 

• REPEAT PERFORMANCE 
Fri., Oct. 17, at 7 p.m., in Swee- 
ney Auditorium, NHTI, 3 1 Col- 
lege Drive, Concord. Admission 
by donation, call 271-6484, ext. 


4101, email sambra@ccsnh.edu. 

• PETER PAN presented by 
Peacock Players Oct. 17 through 
Oct. 26 at Janice B. Streeter 
Theater, 14 Court St., Nashua; 
tickets $12-$ 17, showtimes Fri- 
days at 7 p.m., Saturdays at 2 
and 7 p.m. and Sundays at 2 p.m. 
Visit peacockplayers.org. 

• THE PASSION OF DRACU- 
LA presented by Milford Area 
Players Fri., Oct. 17, at 8 p.m.; 
Sat., Oct. 18, at 8 p.m.; Sun., 
Oct. 19, at 2 p.m.; Fri., Oct. 24, 
at 8 p.m.; Sat., Oct. 25, at 8 p.m.; 
and Sun., Oct. 26, at 2 p.m., at 
the Amato Center for the Per- 
forming Arts, 56 Mont Vernon 
St., 13N, Milford. Tickets are 
$12 for adults, $7 for seniors, 
available online at milfordarea- 
players.org and at the door. 

• THE IMPORTANCE OF 
BEING EARNEST reading to 
be performed by Project Shake- 
speare Fri., Oct. 17, at 7 p.m., at 


Mariposa Museum, 26 Main St., 
Peterborough; and on Sat., Oct. 
18, at 7 p.m., at Jaffrey Civic 
Center, 40 Main St., Jaffrey. 
Tickets $7, proceeds benefit 
Project Shakespeare education 
programs/scholarships. Visit 
proj ectshakespeare . org . 

• RIGOLETTO opera presented 
by Opera NH, performed by 
Teatro Lirico d’Europa on Fri., 
Oct. 17, at 7 p.m., at Palace The- 
atre, 80 Hanover St., Manches- 
ter. Visit palacetheatre.org, call 
647-6564. Tickets $20-$75. 

• HONK! JR. Fri., Oct. 17, at 
7 p.m.; Sat, Oct. 18, at 7 p.m.; 
and Sun., Oct. 19, at 2 p.m., at 
the Derry Opera House, 29 W 
Broadway, Derry. Tickets are 
$15 for adults, $12 for seniors 
ages 65 or older, $10 for youth 
ages 17 and younger. Produced 
by Majestic Academy for Dra- 
matic Arts, visit majestictheatre. 
net or call 669-7469. 
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LOOKING FOR 

OLD BARN OR 
BASEMENT 
WORKBENCHES 

From Out Of The Woods 
Antique Center 

465 Mast Road Goffstown, NH 
www.fromoutofthewoodsantiques.com 


Call Donna at 624-8668 




OPERA' 


NEW HAMPSHIRE 

PRESENTS 



^eSmPaejVti^M^lej^ec^ 


Frid ay, \ Octo berjl 7;^7PM 

■KTickets'^$20 to $75jH[ 


The Palace Theatre 

80 Hanover St., Manchester 
Box office: (603)668-5588 

Or buy tickets online at 

www.palacetheatre.org 


094485 



TEXT “PALACE’ TO 42828 
TO JOIN OUR EMAIL CLUB 


^ACF. THHat^ 


€f Citizens Bank 


the |R|[ rated 

HYPNOTIST/ COMEDIAN 


603 , 668.5588 

PALACETHEATRE.ORG 

80 Hanover Street, Manchester NH 
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LISTINGS 
28 Continued 
Education 

Classes, seminars, 
lectures... 

28 Crafts 

Fairs, workshops... 

31 Health & Wellness 

Workshops, exercises... 

31 Miscellaneous 

Fairs, festivals, yard sales... 


FEATURES 

29 Kiddie pool 

Family activities this week. 

30 The Gardening Guy 

Advice on your outdoors. 

31 Treasure Hunt 

There’s gold in your attic. 

32 Car Talk 

Click and Clack give you 
car advice. 

34 Healthy Hippo 

Flealth and wellness 
advice. 


Get Listed 

From yoga to pilates, 
cooking to languages to 
activities for the kids, 
Hippo's weekly listing 
offers a rundown of ail 
area events and classes. 
Get your program listed 
by sending information to 
listings@hippopress.com at 
least three weeks before 
the event. 


INSIDE/OUTSIDE 
Growing by leaps and sounds 

Milford Pumpkin Festival celebrates 25 years with bigger talent show 


By Austin Sorette 

asorette@hippopress.com 

A pumpkin catapult, pumpkin 
painting, a biggest-pumpkin con- 
test — it must be time for Milford’s 
25th annual Pumpkin Festival, this 
year featuring plenty of pumpkin- 
themed events as well as a haunted 
trail, rides, scarecrow building and 
a bigger and better talent show 
contest. 

The festival opens on Friday, 
Oct. 10, at 5 p.m., featuring sever- 
al local food and craft vendors, a 
haunted trail through Emerson Park 
and a beer and wine tasting with 
over 10 of New Hampshire’s beer 
and wine companies. 

On Saturday, Milford will cele- 
brate the dead with a walk through 
the Elm Street Cemetery and a 
zombie walk and costume contest 
and host a variety of amusement 
rides and live entertainment. At 
7 p.m., families can bring their 
carved pumpkin over to the cer- 
emonial lighting at the Oval 
Bandstand. 

The event continues Sunday with 
a waffle breakfast in the morning 
hosted by the Milford Fire Depart- 
ment, a 5K road race at the high 
school and an arts and crafts fair at 
town hall. 

According to Wendy Hunt, the 
executive director of the Milford 
Improvement Team, one of the most 
popular events at the festival is the 
scarecrow building tent. Families can 
go to the tent and grab clothes to cre- 
ate scarecrows to take home. 

“We collect men’s long-sleeve 
shirts and jeans throughout the year 
that people donate,” Hunt said. “It 
doesn’t matter what kind of condi- 
tion they’re in. We’ve got a big hay 
wagon, [and] a lot of different busi- 
nesses will donate sticks. It takes 
a lot of community effort to get 
everything prepared.” 



The pumpkin patch at a past Milford Pumpkin Festival. Courtesy photo. 


Milford’s got talent 

How often do you see a juggler, 
an opera singer, an African drum- 
ming group, a band composed of 
12-year-olds and a rapper share the 
same stage on the same night? 

Maybe on TV shows like Ameri- 
ca s Got Talent. But if you want to 
see that kind of action live, you’ll 
find it at the eighth annual Milford 
Talent Show, part of the Pumpkin 
Festival, on Saturday, Oct. 11. 

“We’re offering $1,000 worth of 
prize money and we’ve added more 
prizes,” said Alan Woolfson, talent 
show coordinator and president of 
the board of directors of the Mil- 
ford Improvement Team. “We have 
awards for the audience favorite, 
and first, second, and third place. 
We’ve raised the prize money in 
order to attract more people . . . and 
to get more variety and talent to 
open it up to a wider audience.” 


Milford Pumpkin Festival 


Where: In and around the historic 
Oval in Milford 

When: Friday, Oct. 10, through 
Sunday, Oct. 12 

Cost: Free, but bring money for 
vendors and rides 
Call: 672-4567 

Visit milfordpumpkinfestival. org 
for a full schedule of events. 


The show typically hosts any- 
where from 16 to 20 people 
depending on how long the acts 
are, Woolfson said. These perform- 
ers are ones who made it through 
the talent show’s try-out round held 
last month. 

Audience members can expect to 
see singers, dancers, amateur come- 
dians, jugglers, acrobats and more. 
The show will also feature a come- 
dian as the emcee for entertainment 


Milford’s Got Talent 


Where: Amato Center for the 
Performing Arts, 56 Mont Vernon 
Road, Milford 

When: Saturday, Oct. 11, at 8 
p.m. 

Cost: $10 for adults, $5 for kids 
under 12 years old 
Contact: director@milfordim- 
provementteam. org 
Visit milfordpumpkinfestival. org 
to pre-order tickets. 


between acts and a core set of three 
judges. 

“We’re not offering a million dol- 
lars ... we don’t sit with big buzzers 
and ‘X’ people out,” Woolfson said. 
“We’re trying to put on a variety 
show with great talent the whole way 
through. The winners walk away 
with prizes, and we provide enter- 
tainment for families in the area.” ^ 


Continued education 


Open house 

• WORKREADYNH CLASS at 

New Hampshire Technical Insti- 
tute (31 College Dr., Concord) on 
Tues., Oct. 14, from 3 to 6 p.m. 
Learn about skill-building to find 
employment. The event is free 
and open to the public. Call 271- 
6484 ext. 4426. 


Computers & tech 

• COMPUTER CLASSES at 

Manchester City Library (405 
Pine St., Manchester, NH, 03102, 
624-6550, manchesterlibrary.org) 
is offering courses during the fall 
such as family history database 
demonstration (Thurs., Oct. 16, 
at 2:30 p.m. in Winchell Room) 
and into to Word 2010 )Tues., 


Oct. 28, at 2:30 p.m. in Winchell 
Room). Register by calling 624- 
6550 ext. 320 

Workshops 

• LIFE AFTER HIGH 
SCHOOL: TRANSITION 

AND THE lEP at Granite State 
Independent Living (60 Rodgers 
St., Suite 207, Manchester) on 
Thurs., Oct. 16, from 6 to 8 p.m. 


Get an overview of the transition 
requirements in the lEP and learn 
strategies to create effective tran- 
sition planning. Registration is 
required. Call 224-7005 or con- 
tact frontdesk@picnh.org. 


Crafts 


Fairs/Exhibits 

• HARVEST & HALLOWEEN 
HOME DECORATING WITH 


MATTHEW MEAD at the Kim- 
ball Jenkins Estate (266 N. Main 
St., Concord) on Thurs., Oct. 9, at 
6 p.m. Transform your home for 
fall and Halloween with found 
objects, thrift store finds, and 
bounty from the garden. Light 
refreshments and cocktails will 
be served. The cost is $15 per 
person. Call 225-3932 or visit 
holidaywithmatthewmead.com. 
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IN/OUT 


KIDDIE 

— POOL — 

Family fun for the weekend 

Calling all builders 

Rodgers Memorial Library (194 Derry 
Road, Hudson) is hosting a LEGO Brick 
Creation Day on Saturday, Oet. 11, from 9 
a.m. to 4:30 p.m. Stop by any time to ereate 
something unique with everyone’s favor- 
ite bricks. Parents are encouraged to stay in 
the program room with their LEGO build- 
ers. The event is free and open to the public. 
Contact childrensroom@rodgerslibrary. org. 

Check out the special event Escher 
Super Saturday at the Currier Museum of 
Art (150 Ash St., Manchester) on Saturday, 
Oct. 11, from 10 a.m. to 2 p.m. Listen to a 
reading of Roberto, The Insect Architect hy 
Nina Laden, build a bug house, or create 
three-dimensional shapes using straws and 
pipe cleaners. Stick around for an “out-of- 
this-world” puppet show by Big Nazo and 
attend a NH LEGO League Workshop. The 
event is free with general museum admis- 
sion. Call 669-6144 or visit currier.org. 

Pop over to the SEE Science Center 
(200 Bedford St., Manchester) to check 
out what fun experiments are being held 
during the family workshop series. Learn 
about “stable shapes” on Saturday, Oct. 
11, from 11 a.m. to noon, and Sunday, 
Oct. 12, from 2 to 3 p.m. Participants will 
construct shapes that do not collapse as 
an introduction to compression force and 
structural ability. Activities are included 
with the price of admission. Call 669-0400 
or visit see-sciencecenter.org. 

Fun for the family 

Looking for some Friday family fun? 
Join the First Congregational Church (177 
N. Main St., Concord) for a night of ice 
cream and African-style drumming on 
Friday, Oct. 10, from 6:30 to 8:30 p.m. 
The event will help benefit the New Amer- 
ican Africans. A donation of $5 per person 
or $20 per family is recommended to sup- 
port the non-profit. Call 219-5219. 

For those in the mood for some games, 
Amoskeag Fishways (4 Fletcher St., Man- 
chester) is hosting a classic outdoor games 
and parents’ movie night on Friday, Oct. 
10, from 6:30 to 8 p.m. Stop by and play 
childhood favorites like kick the can, flash- 
light tag or Mother, May I? While the kids 
are at play, parents will have the chance 
to view a screening of “Mother Nature’s 
Child: Growing Outdoors in the Media 
Age.” After the film, parents can partake 
in a discussion while the children create a 
craft from natural materials. The cost is $5 
per family. Registration is required. Call 
626-3474 or visit amoskeagfishways.org. 



II 


Leaf peeping 

It’s about that time of year again! Come 
watch the leaves change at the Warner 
Fall Foliage Festival on Saturday, Oct. 
11, and Sunday, Oct. 12. Enjoy midway 
rides, arts and crafts, a farmers market, 
live entertainment, a children’s parade and 
Grand Parade, a road race and children’s 
fun run, doggers, an oxen competition, a 
woodsmen competition, an ice cream eat- 
ing contest and more. Come to the festival 
early and enjoy a Country Breakfast on 
both days of the festival from 7 to 9:30 
a.m. Parking and admission costs $5. Vis- 
it wfff.org. 

See the foliage like you’ve never seen it 
before! This is your last weekend for foliage 
viewing on top of the Weston Observato- 
ry (Derryfield Park, off Oak Hill Avenue, 
Manchester). Stop by on Saturday, Oct. 11, 
or Sunday, Oct. 12, from 10 a.m. to 4 p.m. 
Picnic tables will be set up for people who 
want to bring a bagged lunch. Tickets cost 
$10 per person or $25 per family. 

Is there a doctor in the 
bounce house? 

The doctor is in! Doc McStuffins will 
be stopping by Cowabunga’s (1328 Hook- 
sett Road, Hooksett) on Friday, Oct. 
10, from 5 to 7 p.m. Bounce around the 
inflatable gym, enjoy games and other 
interactive activities and get your picture 
taken with the Doc. Snacks, ice cream, 
drinks and pizzas will be available for 
purchase at the venue. The cost is $10 
per child. Adults and non-walking babies 
receive free admission. Please remem- 
ber to wear socks. Call 625-8008 or visit 
mycowabungas.com. 

Catch a flick 

After the last bell rings, come kick back 
and watch a movie at Manchester City 
Library’s West branch (76 N. Main St., 
Manchester) on Friday, Oct. 10, from 3 to 
5:15 p.m. This week’s film is Hotel Tran- 
sylvania. The event is free and open to the 
public. Call 624-6560 or visit manchester. 
lib.nh.us. 




PQV 13@PVl&© QSJP® 

More than 1 50 vendor tables, featuring a huge selection 
of pet reptiles, amphibians, arachnids, cages, books, 
terrarium supplies, reptile food and much more! 

This will be the Largest Reptile Expo ever to be 
held in New England!! 

Save up to 50% or more over retail prices 

Sunday, October 1 2*'* 

10 am- 4 pm 

Radisson Hotel, 700 Elm St., Manchester 
845-526-4845 • www.reptileexpo.com 


Admission: Adults $9, Children 7-12 $5, Under 7 Free 



Ongoing Fiber Education, Animals, 
Food & "Shop Til You Drop!" 

4 Fabulous Stops 
Spring Pond Farm • Spinner Farm 
Western View Farm &The Fiber Studio 

Like us on facebook! 


WWW. Wool ArtsTourN H.com 


B 







ENTERTAINMENTllc 




888.833.8293 For more info contact show organizer 


1 00 Deer Street at 22 Portwalk Place, Portsmouth, NH « 603-422-9300 I] 


Honeymoons 

Photobooths 


Photographers 
Specialty Lighting 
And Much More! 


Join us for an afternoon of food, fun 
and door prizes, and also meet the 
areas most popular wedding vendors! 

One lucky bride or groom to be 
WILL WIN $500 CASH! 


Pre-register for ONE FREE 
ticket per engaged couple. 


www.PortsmouthHarborEvents.EventBrite.com 
All other guests - $5.00 at the door 
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BedfordVillageInn 


Two Olde Bedford Way, Bedford, NH 

603.296.3922 WWW.BEDFORDVILLAGEINN.COM 

Open Monday thru Saturdayioam-6pm, Sunday ioam-2:30pm 

JEWELRY • CLOTHING • ACCESSORIES 


093787 



COSMETIC DENTISTRY • DENTAL IMPLANTS • SEDATION DENTISTRY 


Paul E. Thompson, DOS THOMPSON 

603-669-6131 1 222 River Rd, Manchester , , 

newhampshiresmiledentistry.com ^iHUC4 Oij 


Tfiev’re back...for a limited time, 

TmMCmmdApfM 

Fresh, local apples from 
Could Hill Farm dipped in home- 
made caramei, smothered in chocoiate 
and covered in gourmet toppings. 



IN/OUT THE GARDENING GUY 

Learning on the road 

A long-distance gardening lesson 


By Henry Homeyer 
listings@hippopress.com 

Recently I’ve been on the road, visiting 
friends and family in Pennsylvania and Ohio, 
traveling by car and admiring the public gar- 
dens, garden centers and private gardens. 

While in Pennsylvania I visited Long- 
wood Gardens in Kennett Square. These are 
at the home of the late Pierre S. Dupont and 
have been open to the public since the 1920s. 
The gardens are largely formal, with huge 
expanses of lawn, fountains, shaped hedg- 
es and trees, ancient tulip poplars, displays 
of perennials, annuals, wonderful long shad- 
ed walkways, experimental plots and even 
a vegetable garden. A new addition is an 
86-acre meadow, allowed to grow up in wild 
plants including many called weeds by gar- 
deners. Right now dominant species include 
goldenrods, fall asters and tall grasses. 

Meanwhile, at the home of friends near- 
by, I spent time in a smaller version of the 
Longwood Meadow. Lisa and Chris Brinton 
bought a run-down farm about 30 years ago 
and have been working on it ever since. For 
the past decade that included bringing back to 
life a few acres of field that had been farmed 
for com until the soil was depleted. When 
they bought the place the soil was so poor that 
even weeds had a hard time growing. 

What shuck me about their meadow was 
the number of bees, birds and butterflies. The 
field had been allowed to grow up in milk- 
weed, goldenrod and native grasses. Trees that 
attract wildlife had been planted or allowed to 
colonize. It was a slow process as they didn’t 
bring in new topsoil, they just allowed leaves 
and grasses to decompose where they land- 
ed each fall and winter. Slowly the land came 
back to life. Mother Nature was allowed to 
reclaim the land. 

Goldenrod gets a bad rap from most gar- 
deners, but there are some varieties that are 
well-mannered and beautiful at this time 
of year. I visited North Creek Nursery in 
Landenberg, Pennsylvania. This wholesale 
nursery grows hundreds of kinds of native 
plants, including half a dozen different kinds 
of goldenrod. Unlike the 5- to 6-foot giants 
that try to muscle their way into my gardens, 
they had some nice smaller varieties of gold- 
enrod that I plan to grow. 

Among their goldenrods there is an 1 8- to 
36-inch-tall shade-loving goldenrod, Solida- 
go caesia, that I grew for some years before 
it was weeded out by a well-meaning help- 
er. It’s hardy to Zone 4 and it thrives in dry 
shade. The small blossoms appear all the way 
up the stems. I also loved ‘Fireworks’ (a vari- 
ety of Solidago mgosa). It stands about 3 feet 
tall, and prefers average to moist soils in full 
sun to half shade. Its blossoms are distribut- 



Solidago caesia. Photo by Henry Homeyer. 


ed along the stems, which arch out from this 
clump-forming perennial. 

Of the various ornamental grasses I saw in 
the trial gardens at North Creek, my favorite 
was a little blue stem (Schizachyrium scopar- 
ium) called Standing Ovation. It is a North 
Creek introduction that is said to stand up well 
all year and at this time of year is a handsome 
reddish purple. It is hardy to Zone 3, meaning 
it will survive even our coldest winters. 

Visiting Ifiends in Athens, Ohio, I liked the 
way my friends had terraced their gardens — 
without spending a fortune. Stone walls are 
great for creating terraces, but many of us can- 
not afford to make the investment. My friends 
used cement blocks that came with faux-stone 
fronts. The blocks stack nicely and lay flat, 
and hold back the soil to create level gardens. 
I have never worked with landscape blocks of 
this sort, but see that they are a good building 
material that is easier to work with than the 
irregular sizes and shapes of real stone. 

Also in Ohio I saw spicebush (Lindera 
benzoin), a native understory shrub that has 
fiavorful leaves and seeds. At the farmers 
market in Athens I bought some dried leaves 
for tea, and then saw it growing in the woods 
at my friends’ house. The bright red berries 
are very attractive right now, and I am told 
they can be used to flavor gin or as a substi- 
tute, dried and ground, for allspice. Birds love 
the seeds, robins in particular, and strip the 
berries in the fall when other foods become 
scarcer. Spicebush is a favorite food plant of 
two butterflies: the spicebush swallowtail and 
the promethea silkmoth. Spicebush is hardy 
to Zone 4, and I definitely want to plant one. 

In both Ohio and Pennsylvania I got to eat 
the fruit of the pawpaw tree (Asimina triloba). 
Pawpaw is a native fimit tree with fimit that 
is flavored somewhat like a cross between a 
banana and a mango. The flesh is mushy, and 
seeds are large. It is hardy to Zone 4, though 
not commonly grown in New England. I got a 
couple of small pawpaw trees early this sum- 
mer, and one day maybe I’ll get fimit from my 
own trees. 

Henry is the author of four gardening 
books. Visit Gardening-Guy.com. Contact 
him at henry.homeyer@comcast.net. dti 
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IN/OUT TREASURE HUNT 


Dear Donna, 

I found these pictures at a yard sale in the 
Tilton area; they were in a shoe box with 
some stamps. They are in an envelope with 
either Russian or German language on the 
front of the envelope. Some of them are 
dated on the back from the 1800s. I don t 
exactly know what they are. In one picture 
there is Napoleon at the Waterloo Battle. 
They are postcard size but printed on a very 
thin paper. There are other pictures of cats, 
dogs and horses. If you can identify these 
pictures for me it would be appreciated. 

Irene from Manchester 

Dear Irene, 

What you have are souvenir-type 
remakes of the original photos. Even baek 
in the 1 800s they had souvenirs to represent 
famous ineidents in history, espeeially war- 
related ones. They are made to look like 
real photos and were reprinted off the orig- 
inals at one time. 

Value on these and others similar ones 
are low beeause so many were made and 
survived the years in boxes sueh as the one 
you found. Today what you want to look 
out for is that lots of these will have auto- 



graphs on them and people might think 
they are real. Think of going to a eoneert 
and buying a photo of the musieian and it’s 
signed. This is very popular today, but it 
was then too. 

The value on these is not high, in the $10 
range for the lot. But the fun part is the his- 
tory, and that is prieeless. 

Donna Welch has spent more than 20 
years in the antiques and collectibles field 
and owns From Out Of The Woods Antique 
Center in Goffstown (fromoutofthewoods an- 
tiques. com). She is an antiques appraiser and 
instructor. To find out about your antique or 
collectible, send a clear photo of the object 
and information about it to Donna Welch, 
From Out Of The Woods Antique Center, 
465 Mast Road, Goffstown, N.H., 03045. Or 
email her at footwdw@aol.com or drop by 
the shop (call first, 624-8668). A 


• LINCOLN FALL CRAFT 
FESTIVAL (Main St., Lincoln) 
on Sat., Oct. 11 and Sun., Oct. 
12, from 9 a.m. to 5 p.m., and 
Mon., Oct. 13, from 9 a.m. to 4 
p.m. Browse a variety of booths 
featuring fine jewelry, photogra- 
phy, handbags, country wood- 
crafts, folk art, scarves, and 
much more. The festival will 
also feature food and live music. 
Admission is free, and the festi- 
val will take place rain or shine. 
Visit castleberryfairs.com. 

• CRAFTWORKERS GUILD 
ANNUAL HARVEST FAIR 
at the Kendall House (5 Meet- 
inghouse Road, Bedford, craft- 
workersguild@gmail.com, the- 
craftworkersguild.org) through 
Mon., Oct. 13. Check out the 
craftwork of over 60 artisans and 
craftspeople, including photog- 
raphy, fine art and prints, cards, 
gourmet treats, shaker boxes, 
woodworking and much more. 
The events are free to attend. 

• AUTUMN CRAFT FAIR 
at St. Matthews Parish Center 
(2 Searles Road, Windham) on 
Sat., Oct. 16, from 9:30 a.m. to 
3 p.m. A variety of vendors will 
be available. Admission is free. 
Call 893-3336. 

Other 

• VARIETY BASKET WEAV- 
ING at the League of NH Crafts- 
men Meredith Fine Craft Gal- 
lery (279 Daniel Webster Hwy, 
Meredith, 279-7920, nhcrafts. 


org/meredith) on Sat., Oct. 11, 
from 9 a.m. to 5 p.m. Choose 
from a variety of basket styles 
to work on from start to finish. 
Students are encouraged to bring 
a lunch. The cost is $1 10 per stu- 
dent for “group 1” baskets, and 
$90 for “group 2” baskets. Pre- 
registration is required. 

• NUNO FELT A SCARF at the 
League of NH Craftsmen Nash- 
ua Retail Gallery (98 Main St., 
Nashua, 595-8233, nashuarg@ 
nhcrafts.org) on Sat., Oct. 11, 
from 10:30 a.m. to 4 p.m. Cre- 
ate a Nuno Scarf from a piece of 
hand dyed silk, wool roving and 
a few embellishments. No expe- 
rience is necessary. The class is 
$90 with materials included, and 
is open to anyone ages 12 and 
older. 


Health & Wellness 


Workshops, seminars & 
events 

• P.A.N.D.A.S. AND P.A.N.S. 
INFORMATIONAL SEMI- 
NAR at the SERESC Education- 
al and Conference Center (29 
Commerce Dr., Bedford, info@ 
nepandasparents.com) on Sat., 
Oct. 11, from 1 to 6 p.m. Medi- 
cal experts will discuss new 
findings in Eyme disease and 
its relationship to P.A.N.S., and 
how best to advocate for your 
child in a medical environment 
that may not be knowledgeable 
regarding this disorder. Tickets 
cost $45 per person. 


• OPIATE ADDICTION AND 
DEPENDENCY IN THE U.S. 
at the Ware Student Center (at 
Colby-Sawyer College (541 
Main St., New Eondon, NH, 
03257, 526-3000, colby-sawyer. 
edu) on Thurs., Oct. 16, at 4 p.m. 
Assistant professor of Social 
Sciences and Education Nicole 
Heller will lead a discussion on 
the rise of prescription painkiller 
use in America. The event is free 
and open to the public. 

• FALL INTO FITNESS OPEN 
HOUSE at Derry Medical Cen- 
ter (14B Tsienneto Road, Derry) 
on Sat., Oct. 18, from 9 a.m. to 
noon. Meet doctors and wellness 
staff who will answer questions, 
learn about the various fitness 
classes available and enjoy spe- 
cial event-day-only discounts. 
There will be free gifts for the 
first 50 people to arrive, along 
with raffles, cooking demos and 
more. Call 537-3021 or visit der- 
rymedicalcenter.com. 


Miscellaneous 


Bake/yard sales/ 
fundraisers 

• YARD SALE at the St. Philip 
Greek Orthodox Church Hall 
(500 W. Hollis St., Nashua) on 
Sat., Oct. 11, from 8:30 a.m. to 
3 p.m. A variety of items will be 
for sale including books, toys, 
furniture, kitchen utensils, small 
appliances, jewelry, CDs and 
much more. Food and refresh- 
ments such as burgers, hot dogs. 




Horse Trail-Rides $60 $35 



Children’s Trick or Treat Harvest of Haunts 
$40 $11 $26 $13 



Lighted Winter Santa’s Big Party 
Wonderland $40 $11 

$26 $14 


And MORE! 

Go to VisitTheDeals.com 
today for details. 



University of 
New Hampshire 

at Manchester 



J 

MILITARY 
INFO SESSION 


Students who have served in the military 
find the University of New Hampshire 
at Manchester a great option because 
we offer small classes, affordable tuition, 
career counseling, real world experience 
and a supportive community. 

Join us for an info session: 

Thursday, Oct. 16 at 3 p.m. 

Register today! 

manchester.unh.edu/military 

unhmanchester 


Stale of NH Surplus Property Auction 

SATURDAY, OCTOBER 18, 2014AT8;30AM 
WHITE FARM, 144 CLINTON STREET, CONCORD, NH 

ID #14-406. We have been commissioned to sell at Public Auction for the 
State of NH and numerous Municipalities - over 120 vehicles & equipment! 




Firearms to include Beretta mdL 92 FS 9mm, Ruger Super Black Hawk 44 mag., Tikka T3 27D caL Rifle 
with Scope & Thompson Center 50 caL Muzzleloader with Scope * Motorcycles • Fourtrax * Snowmo- 
biles & Trailers * 12’ Aluminum Boat * Outboard Motor • Fisher Snowplows • Ford Tractor/Loader * 
Construction Trailer* International 2-axle & 3-axle Dump Trucks • Plows & Cutting Edges • Brush Hogs 
• Chevy & GMC 1-ton Dumps • Huge selection of Pick-up Trucks by Ford & Chevy (some 4x4) • Vans * 
Buses * Many Dodge Charger & Ford Crown Victoria Police Interceptors • Chevy Mali bus, Impalas, 
Luminas & Cobalts * Ford Focus * Honda Civic Hybrid & CNG Cars * Oil Spill Recovery Vacuum * Com- 
pressors • Pioneer Load Covers • Floor Jacks • Manhole Winch & Tripod • Tire Machine • New Tires * 
Shop Equipment • Ladders * SS Commercial Kitchen Equipment * Trash Pumps * Garden Tractors * 
Chain Saws * Backpack Blowers • Power Tools • Pallets of UHF Radios • Smoke & Fog Machines * Lab 
Equipment * Cameras ♦ Recorders * Toshiba 46" LEO TV • Laptop & Desktop Computers • LCD Monitors 
■ Cisco Switches & Hubs • Office Machines & Furniture • Power Wheelchairs • Burton Snowboard • Skis, 
Boots & Poles ■ Children’s Games • Guitars • Something for Everyone! 


AH federai Si state laws pertaining to the sate of firearms as of Saturday, October IB, 2014, 
will be strhtty adhered to. All ^rearms will be subject to a 7-day hold period. 

Terms: 1) Payment in full day of sale by cash, check (accompanied by bank letter staling check will be acceptable for 
a certain dollar amount), Visa or MasterCard with a 3% convenience fee. 2) Individuals purchasing motor vehicles must 
be present with positive identification for the vehicle document assignments. 3) Commercial buyers must provide 
business stationary which reflects the business name & address under which the transfer documents will be assigned. 
4) No animals allowed, except certified service dogs for individuals with disabilities. Preview of Vehicles Only: Friday, 
Oct. 17 from 8:30 a.m. - 3:00 p.m. Other Items: Saturday, Oct. 18 from 7:30 a m. Registration: Friday from 8:30 a.m. 
- 3:00 p.m. & from 7:00 a.m. on Saturday Hours of Removal: Day of sale from 12:00 noon until 5:00 p.m.; Sunday, 
Oct. 19 from 8:00 a m. until 12:00 noon; Monday, Oct. 20 from 8:00 a.m. until 2:30 p.m. Any items remaining after 2:30 
p.m. on Monday, Oct. 20 will revert to the State of NH. Directions: 1-89 to exit 2 (Clinton St,), bear right off exit & 
proceed Vs mile. White Farm is on left. Subject to Omissions, Deletbns, Changes, and Removal. All items sold 
"AS IS, WHERE IS - AND WITH FAULTS. " All sales are final. 

Temporary motor vehicle registrations wiil be available at this auction. For additional 
information, including a catalog of items being sold, please call or visit our website. 



094645 


James R. St. Jean 

AUCTIONEERS & LIQUIDATORS 

603-734-4348 ■ www.jsjauctlons.cofn 
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IN/OUT CAR TALK 

European mileage versus American miieage 



Dear Tom and Ray: 

I just purchased a 2014 MazdaS, and I 
am thrilled with getting 32 miles per gallon. 
Then I spoke to my brother-in-law in Eng- 
land this weekend ...he says a new car in the 
U.K. simply would not sell at 32 mpg. So I 
did a little research, and lo and behold, the 
U.K. version of this car, which looks identi- 
cal and has the same engine and about the 
same weight, is being advertised at 50.4 mpg 
combined. With the diesel, that jumps up to 
72 mpg. Why? — Robert 

TOM: They’re not the same exaet ear, not 
the same mileage tests and not even the same 
size gallons! 

RAY: European ears often do get some- 


what better mileage than similar U.S. ears. 
But that’s beeause the engines tend to be 
smaller. 

TOM: Europe plaees a high value on low 
earbon emissions and puts striet regulations 
on them. And the best way to lower earbon 
emissions is with a smaller engine. 

RAY: And that’s the ease with the Maz- 
daS. If you got the smallest available 
engine in your U.S. MazdaS, you’d get 155 
horsepower. 

TOM: Get the largest available gasoline 
engine in a MazdaS in the U.K., and you’d 
get about 120 hp. 

RAY: Most ear manufaeturers eonsider 
U.S. drivers power-obsessed, so they don’t 
sell their smallest engines here. Whereas 
Europeans are eontent to aeeelerate a little 
slower in exehange for using less fuel. 

TOM: Another faetor is the gallons they’re 
measuring. The U.K. uses the imperial gal- 
lon, whieh is about 1.2 U.S. gallons. So for 
eaeh U.K. gallon, you get about 20 pereent 
more fuel! 

RAY: So if you were to fill your Mazda 
here in the states with imperial gallons and 
ealeulate your “miles per imperial gallon,” 
your eombined mileage would instantly be 
38, not 32. 

TOM: And the other major faetor is the 


mileage test itself. The European test tends 
to use slower aeeeleration, lower top speeds, 
and fewer starts and stops than the U.S. test. 

RAY: So if you took the same exaet ear, 
with same exaet engine and same amount of 
fuel, and ran them through the two different 
tests, the European mileage number would 
be, on average, about 20 pereent higher, just 
beeause the test is different. 

TOM: So if you eonvert for imperial gal- 
lons, and then eonvert for the differenee in 
testing methodology, your ear would be rat- 
ed at about 45.6 mpg. That’s pretty elose to 
the 50.4 advertised in the U.K. 

RAY: Of eourse, you ean’t eount on get- 
ting ANY of these numbers in real life. While 
the U.S. test is more realistie than the Euro- 
pean test, neither of the tests really mimies 
your own driving. 

Dear Tom and Ray: 

This problem already almost cost me my 
fingertips, so you ve got to help me. How 
does a power window know that it’s reached 
the top of its travel and it’s time to stop? I 
have a 2000 Subaru Impreza wagon, and 
the driver’s window motor keeps trying to 
push the window up even after the window 
reaches the top of its range. This applied so 
much torque where the motor is mounted to 


Start Here ... Go Anywhere! 


8- Week Classes 

Begin October 27th 
Register today! 

Hybrid and Online 
Classes Available 

• PC AppHcations 

• Communications 

• Personal Nutrition 

• Introduction to Business 

• Basic Pathophyscology 

• Foundations of Leadership 

• English Composition 

• Elementary Spanish II 

• Elementary German II 

• College Algebra 

. . . and many more! 

For a complete list vist nhti.edu/fall 

To register, contact the Academic 
Advising Center at (603) 230-4011. 

iNHTI 

Concordes Community College 

nhti.edu 


the door that the bolt holes got distorted and 
the window didn ’t fit right anymore. I was 
able to straighten out the mounting (which 
involved the window regulator cutting my 
fingers, as mentioned), but the same prob- 
lem will recur when I’m closing the window 
if I don ’t let go of the “up ” button at exact- 
ly the right moment. Can I make my window 
behave itself again? — Guy 

RAY: Here’s how it works. The motor 
pushes the window glass up. When the win- 
dow is elosed, the glass obviously ean’t be 
pushed anymore, but the motor is still trying 
to push it. 

TOM: So, very quiekly, the eleetrie motor 
starts to draw more eurrent and generate heat. 

RAY: A switeh in the motor deteets the 
heat and shuts off the motor. Then it resets 
itself for the next time. 

TOM: I’m sure there are more sophistieated 
systems out there now. But in a 2000 Subam, 
that’ d be my guess about the meehanism. That 
means you need a new window motor. 

RAY: If you want to endanger some more 
fingertips, go to a junk yard and pull a win- 
dow motor off a “retired” Subam and hope 
it doesn’t have the same problem. Or buy 
a new window motor and let a meehanic 
endanger his fingertips on your behalf. 

Visit Cartalk.com A 



Paintings, Prints, Mirrors 
Period & Vintage Furniture 
Sterling & Coin Silver 
References & Supplies 
Coins & Clocks 
Garden & Home Decor 
Military Collectibles 
Jewelry - Victorian, Estate, Costume 
Watches - Vintage Wrist & Pocket ^ 

i 

141 Rte. 101 A, Heritage Place, Amherst 

Open Daily 10a.m. -5p.m. • Sun 9a.m. -5p.m. 
Thurs until 8 p.M. • 603.880.8422 


www.101AANTlQUES.com 



LAIRD INSTITUTE 

of 



Proudly Invites You 
to Begin a New Career in the fields of 
Esthetics • Spa Nail Technology 

And Now 

MASSAGE THERAPY 

Learn how to create wellness through the power of touch. 
It all starts with a great education. 

I'' Full and part time programs available, 
start your journey today 

CLASSES STARTING 

October & November 
ComeTour NH’s Premiere 
Learning Center forTherapeutic Arts 

LAIRD INSTITUTE 

of o 








<r 


981 Second St, Manchester NH, 03 1 02 1 603.625.6100 

Call or email to schedule an appointment I mfo@lairdmstitute.COm I lairdmstitute.COm 
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IN/OUT 

Wooly good time 

Wool Arts Tours features four farms’ fibers 


By Austin Sorette 

asorette@hippopress.com 

Four farms along a scenic rural stretch of 
Route 202 are opening their doors for the 
Wool Arts Tour on Saturday, Oct. 11, and 
Sunday, Oct. 12. 

Each farm is offering attendees a chance 
to get an inside look at how craftsmen cre- 
ate articles of clothing from animal fibers, 
according to Leslie Chunn, owner of the 
Spinner Farm in Deering. A variety of 
demonstrations will be featured, includ- 
ing knitting, spinning, needle-felting and 
weaving. Some of the craftspeople will use 
material that comes straight from the ani- 
mals on the farm. 

“It’s an educational and fun opportunity 
for people in the community to learn more 
about the fiber arts,” Chunn said. “A lot of 
us have live animals ... so we show people 
how we process the fiber that is sheared off 
[the animal] and cre- 
ate finished goods.” 

Chunn, who rais- 
es sheep and horses, 
said demonstrations 
on her farm include 
how to use a spin- 
ning wheel for sheep 
wool, how to proper- 
ly dye wool, how to 
knit together articles 
of clothing and more. 

The other farms 
offer demonstrations 
with several other 
species of fiber-rich 
animals, including alpacas, angora rabbits, 
and angora goats. For families interested in 
a day out in the great outdoors, Chunn said, 
participants will have a chance to meet 
some of the animals on the farm up close 
and personal. 

“This is a chance for families to come 
out from the cities and suburbs to get a look 
at what farm life is like,” said Chunn. “A 


Wool Arts Tour 


Where: Spring Pond Farm, 81 Muzzy 
Hill Road, Greenfield 
Spinner Farm, 192 Old County Road, 
Deering 

Western View Farm, 374 Gleason Falls 
Road, Hillsboro 

The Fiber Studio, 161 Foster Hill Road, 
Henniker 

When: Saturday, Oct. 11, from 9 a.m. to 
5 p.m., and Sunday, Oct. 12, from 9 a.m. 
to 4 p.m. 

Cost: Free 
Call: 464-0232 

Contact: lesliec@spinnerfarm.com 



The sheep at Spinner Farm in Deering will be ready for 
petting on the Wool Arts Tour. Courtesy photo. 


lot of people don’t understand where meat 
or clothing can come from. We encour- 
age kids to try their hands at spinning on 
a wheel, needle-felting or maybe even just 
[taking] the oppor- 
tunity to walk a 
sheep on a leash or 
pet a sheep.” 

The tour will fea- 
ture hand-painted 
sheep signs to guide 
visitors to each des- 
tination on the tour. 
Because admission is 
free to all of the sites 
on both days, partic- 
ipants can choose to 
stay at just one farm 
for the day or visit all 
four, said Chunn. 

“Each of us has a little something differ- 
ent to offer,” she said. 

The farms will host blacksmiths, wet- 
felters, knitters and more. The versatility 
of the fibers, said Deb Cilley, who raises 
alpacas at Spring Pond Farm, allows for the 
craftspeople to make a variety of different 
products that will be available on site. 

“We make socks, hats, scarves, mittens, 
felted animals,” she said. “We’ve made a 
bunch of sock monkeys — the ones with 
the big red lips — out of alpaca hair.” 

Cilley said Spring Pond Farm will also 
be offering other attractions like an obser- 
vation hive, hay rides and train rides around 
the farm. 

The farms will have homemade-type 
foods available, including hamburgers, hot 
dogs, pulled pork sandwiches, corn chow- 
der, ice cream and baked goodies. 

“My husband and I have rented out a tent 
and picnic tables where people can sit outside 
and have lunch,” said Cilley. “And, maybe, 
watch people walk by with baby alpacas.” A 


ii 

This IS a chance for 
families to come out 
from the cities and 
suburbs to get a look at 
what farm life is like^^ 

LESLIE CHUNN 



603.627.161 1 
341 Elm Street 
Manchester, NH 03101 


FALL OPEN HOUSE 


INVITATION 


Columbus Day 

Monday, October 13 
10am to 6pm 


Take a look behind the scenes! Ask questions and 
learn about Manchester's oldest Chocolate Factory. 
Enter our testive basket raffle and taste samples of our 


Fall and Flalloween treats! 



Buy 1 pound and get 
50% off your 2 '^^ pound 

(In store on Monday 1 0/13/14 only) 
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Bsedmando Family Dentistry 


h gtalie l Acco nando. DMD ^ Lynn Brennan DDS 


We will 


create a dental experience that you will enjoy! Call us today 

603.645. 


p] 


B l 361 Elm St., Suite 330 ^ Manchester, NH 

www.accomandofamilydentistry.com ^ 603.645.8510 
We accept most insurance, including Delta Dental, MetLife, Guardian & Healthy Kids 




f ALL IN LOVE 

^ITH RUNNING( 

Fall over again. 

t NEW FALL APPAREL FROM NORTH FACE, 
J BROOKS, NEW BALANCE AND MORE! 


RUNNER’S ALLEY Portsmouth - Manchester - Concord 

Supporting Your Every Step WWW.RUNNERSALLEY.COM 


The Micropen is Here! 


Improve Tone, Look Younger 
Reduce Acne Scars, Stretch 
Marks, Fine Wrinkles and more... 

In as little as 1 treatment! 

ECLIPSE 

MICROPEN“ 

Offered exclusively at Pelle 
by the Eclipse Micropen trainer 
for the NE region 


Buy 4 treatments for $1 ,200 get 5th FREE (Save $300) 
or try one for $250 





Call today! 

( 603 ) 627-7000 

159 Frontage Rd, Manchester 
pelleskintienewal.com 


IN/OUT HEALTHY HIPPO 

What’s the deal with fat? 

Understanding its nutritional value 


By Joel Bergeron 

listings@hippopress.com 

When was the last time 
you ate a bagel without eream 
J eheese? Ate eom on the eob 
^ without butter? Had a turkey 

dinner without gravy? Your 
^ r iirv taste buds probably were 
asking, where’s the flavor? 
Fat plays an important role in making our 
meals a pleasurable experienee. But eating 
too many fat-rieh meals has drawbaeks. 

Why does fat taste so good? The answer 
lies in the roots of our evolution. Before 
the time of 99-eent value menus and gro- 
eery stores, we had to hunt or grow our own 
meals. While grains, fruits and vegetables 
all provide important nutrients for a healthy 
life, they eontain less than half of the ener- 
gy-yielding ealories that fat does. Every 
living organism has an instinet for survival; 
fat represents a eoneentrated energy souree, 
so we naturally gravitate toward it. 

Through thousands of years of fam- 
ine, our brains have beeome hard-wired to 
erave fat to aid our ehanees of survival. The 
issue is that in most modern-day eountries, 
finding your next meal is no longer mueh 
of a ehallenge. Food manufaeturers and 
restaurants understand this prineiple and 
use it to lure eustomers toward their fat- 
laden menus. The idea is that a tasty meal 
will have us returning to them with open 
wallets and hungry tummies. Bland meals 
seare away patrons and put restaurants out 
of business. 

Herein lies the ehallenge: eating a tasty 
meal without overdoing the fat, whieh ean 
lead to health problems sueh as heart disease, 
eaneer, stroke, being overweight and high 
blood pressure. The triek is to understand the 
different forms that fat eomes in, and keep it 
in moderation. The FDA reeommends that no 
more than 25 pereent of the ealories we eon- 
sume eome in the form of fat. 

Fat ean be broken into two different eate- 
gories; unsaturated and saturated. Saturated 
fats are known as ‘bad’ fats and eome from 
animal produets sueh as dairy, butter, eggs 
and beef. They take longer to digest, gen- 
erally eontain eholesterol, and tend to elog 





up our eireulatory systems. Saturated fats 
should be limited to a minimum for health 
purposes. 

Unsaturated fats are eonsidered good 
fats and are found in oils and plant prod- 
uets, sueh as avoeado and olives. These fats 
take less time to digest and help our health 
by providing important ehemieals used to 
produee things sueh as testosterone and 
estrogen — the hormones that help regu- 
late many body systems. The majority of 
your fat intake should eome from unsatu- 
rated fats. 

It’s OK to eat fat beeause it eontains 
important nutrients neeessary for healthy 
living and dials up the flavor for your 
favorite meal. The triek is to be sure you 
don’t eonsume too mueh, beeause the 
ealorie density ean eontribute to an expand- 
ing waist band. 

Do you have a question about health 
and fitness that you'd like answered in 
The Healthy Hippo? Email Joel Bergeron 
at info@nlpstrength.com. Joel is a for- 
mer NCAA D1 and professional sports 
coach and holds a master s degree in sport 
science. Be sure to check with your doc- 
tor before changing your eating habits or 
embarking on a new exercise program. ^ 

• ROCHESTER MAIN 
STREET OCTOBER FESTI- 
VAL in Central Square and at 
Factory Court in Rochester, Sat., 
Oct. 11,11 a.m. to 4 p.m. Features 
Studio Two Beatles Tribute Band, 
food, games, demos, a petting zoo, 
an apple pie baking contest and a 
charity bike ride. Free but bring 
money for vendors and attrac- 
tions. Call 330-3208 or contact 
director(@rochestermainstreet.org. 


coffee, tea, soda and sweets will 
also be available. 

Expos/festivals/fairs 

• WOMEN’S CLUB HAR- 
VEST FAIR at the Meeting- 
house in Rindge Center (follow 
the signs on Routes 119 and 
202) on Sat., Oct. 11, from 9 
a.m. to 2 p.m. There will be 
crafts, farm stands, baked goods 
tables, basket raffles and much 


more. Free but bring money to 
purchase things at the stands. 

• FALL FESTIVAL at Straw- 
bery Banke (14 Hancock St., 
Portsmouth) on Sat., Oct. 11, 
from 10 a.m. to 5 p.m. Get the 
answers to all your herbal ques- 
tions, make complimentary 
sachets and Tussie-Mussies, and 
check out the herbal products 
and crafts available for pur- 
chase. Visit strawberybanke.org. 
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Steak House 


The Yard’s Prime Rib available in 10 oz., 16 oz., or 28 oz. cut 


Best Brunch Around 
Voted Readers Choice 
Large selection of breakfast, lunch 
and dinner items. 

Carving stations & more. Sundays 10:30-2:30 

Adults $17.95 I Under Age 10 $8.95 


The Yard Seafood b Steak House 

1211 S. Mammoth Rd., Manchester » 623-3545 »info@theyardrestaurant.com 

www.theYardRestaurant.com i 


Live Country Music & 
Dancing 

Lessons 7:30 - 8:30 
Live Country Music 9 - 12:30 
Doors Open @ 7PM 


% Plan Your ^ 
Holiday Party Novir 

Authentic New England Clambake & BBQ 
and Traditional Catering Too! 

Serving up to 120 for on-site events 

★ ★ ★ 


Stellar custom catering for any event! 

it Clambakes & BBQ's it The highest 

it Many menu options quality food 

to suit your needs it Fresh seafood 
^Outstanding service caught locally 

Let us handle your event with our network of 
planners & services 



Join us in our beautifully renovated dining room 

^ Home of the Table-side ^ 
Clambake for two 

2 Lobsters, Steamers, 2 Cups of Chowder, 2 Fries 
or Onion Rings, 2 Coleslaw..$34.99 

★ ★ ★ 


Live Music 8pm Friday, Oct. 1 0th 
Boys of Rockinghain | Top 40 country, no cover. 



603-232-51 1 1 1 We now have two locations! 
791 2nd St. Manchester NH 1 1 96 High St. Ipswich MA 
www.lpswichClambake.com 
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By Emelia Attridge 

food@hippopress.com 

• Restaurants close: After five years, 
Nashua’s Estabrook Grill elosed its doors 
last weekend. Ownership announeed the 
elosing on the restaurant’s Faeebook page 
during the last week of September. Kel- 
ley’s Row also announeed that it would be 
elosing last week. The Dover pub as well 
as its neighbor, Blue Latitudes, suffered 
from flooding damage after the eity sew- 
er system baeked up on Aug. 13 due to a 
eonstruetion projeet aeross the street. The 
restaurant had been temporarily elosed 
sinee then. 

• Kathie Lee to visit the Gate City: 

Granite Staters ean meet Kathie Lee Gif- 
ford, eo-host of The Today Show on NBC, 
on Saturday, Oet. 1 1 , from noon to 2 p.m. at 
the New Hampshire Liquor & Wine Outlet 
store in Nashua at 25 Coliseum Ave. Gif- 
ford will be visiting the state with her new 
series of GIFFT wines. Guests attending 
the meet & greet will also be able to sam- 
ple the GIFFT Chardonnay and Red Blend 
with food pairings from Nashua’s Stel- 
la Blu restaurant. Signed bottles will also 
be available for purehase. “I remember so 
fondly visiting New Hampshire as a ehild 
on vaeation with my family,” said Gifford 
in a press release for the event. “I’m exeited 
to return to sueh a beautiful plaee bearing 
with me delieious GIFFTs from sunny Cal- 
ifornia. I’m delighted to meet some niee 
wine loving people in sueh a lovely envi- 
ronment like In the Mix.” 

• Margaritas adds fast-casual din- 
ing: Taeomano (38 Main St., Durham, 
397-5203, taeomano. eom) held its grand 
opening on Tuesday, Oet. 7. The new fast- 
easual restaurant inspired by Mexiean 
street food is the newest restaurant eoneept 
out of the Margaritas Mexiean Restaurant 
eompany, whieh eurrently has 22 loeations 
in New England. The menu offers taeos, 
burritos and bowls. 

• New culinary team at Labelle Win- 
ery: The Amherst winery announeed its 
addition of two new ehefs to its eulinary 
team last week: exeeutive ehef Justin Hoyt 
and sous ehef Angelina Jaeobs. Chef Hoyt 
has already designed new autumn dishes 
for the winery’s Freneh-inspired menu for 
luneh and dinner at The Bistro. Prior to join- 
ing the team at LaBelle Winery, Hoyt has 
been the exeeutive ehef at Blue Sky Res- 
taurant Group in Hanover, and is inspired 
by elassie Freneh euisine and his restaurant 
experienee in Puerto Rieo, aeeording to the 
press release announeing the additions 


FOOD 

From screen to stage 

America's Test Kitchen goes live in Concord 


By Emelia Attridge 

food@hippopress.com 





Christopher Kimball, host of America’s Test Kitchen on PBS, offers a behind-the-scenes look of the show at the 
Capitol Center for the Arts in Concord on Thursday, Oct. 16. Courtesy photo. 


Fans of the PBS show Americas Test 
Kitchen can see bow-tie-wearing host Chris- 
topher Kimball on stage instead of on screen 
for a change at the Capitol Center for the Arts 
in Concord. 

On Thursday, Oct. 16, Kimball will host an 
insider’s view of the popular culinary show 
during America s Test Kitchen Live. The mul- 
timedia program includes everything from 
food tastings to science experiments, plus 
live audience participation. Audience mem- 
bers will also meet other foodie personalities 
during the show through audio and video 
presentation, like competitive food eaters, 
“vengeful” cheese makers, and even Down- 
ton Abbey's chef Kimball is also the founder 
and editor of Cook’s Illustrated. He and the 
ATK crew just wrapped up filming the show’s 
15th season this summer. 

Kimball responded to the Hippo’s ques- 
tions via email in anticipation of his upcoming 
stop in Concord. 

It sounds like America’s Test Kitchen 
Live is much more than what you W see in 
the TV show, including audience interaction 
and multimedia presentations with com- 
petitive food eaters and Mrs, Patmore from 
Downton Abbey. WhaPs one of your favor- 
ite parts of the program? 

I always love the interaction with the audi- 
ence, whether it is live tastings on stage, 
science experiments, or just Q&A. My favor- 
ite clip in the show is the morning television 
sequence with Jack Bishop [editorial direc- 
tor of America s Test Kitchen\ when he tries 


Americans Test Kitchen Live 


When: Thursday, Oet. 16, at 7:30 p.m. 
Where: Capitol Center for the Arts, 44 S. 
Main St., Coneord 

Cost: Tiekets range from $35 to $45, or 
$85 for VIP tiekets (inelude post-show 
meet and greet and signed eopy of The 
America s Test Kitchen Cooking School 
Cookbook) 

Visit: eeanh.eom 


to make a Yule Log but it goes very wrong 
very quickly and, of course, the time I almost 
burned down the set of The Today Show. 

Is it odd to perform in front of a live 
audience instead of facing a camera for 
America’s Test Kitchen Live.^ 

No, no problem. Love a live audience — 
a whole lot more interesting than doing TV. 

Do you have a favorite America’s Test 
Kitchen memory from over the seasons? 

Oh, lots of them. Our test kitchen direc- 
tor dressed up as a giant rabbit. I have always 
liked dressing up as a hippie. I try to do that 
every season — I was one for many years. I 
love the moments when Bridget [Lancaster, 
executive food editor for New Media, Tele- 
vision and Radio at America s Test Kitchen] 
gives it back to me in some unexpected way. 
Lots of those moments we cannot include on 
the show! 

Have you discovered any new tools for 
the kitchen that you can ^t wait to share with 
friends and family because of America’s 
Test Kitchen.^ 

Sure, lots of them. Each year, as we do the 
testing segments, I run upstairs to order some- 
thing that I particularly like. I love the new 


Thermoworks thermometer with the extend- 
ed cord. I love the Technivorm Moccamaster 
drip coffee machine. I love the Breville juicer. 
The list goes on. 

Why do you think it is that America’s 
Test Kitchen is so beloved and has such a 
following? 

We are, if nothing else, authentic. We shoot 
the main show in our real test kitchen. Every- 
one on the show has been working together 
for at least 15 years and up to 25 years. Our 
Cooks Country show is filmed in a real farm- 
house that I own in Vermont. And none of us 
is particularly good at acting, so what you see 
is what you get. Finally, we like to show bad 
food, mistakes. Other shows always make 
it seem that nothing can go wrong and that 
cooking is easy. It isn’t! 

Can you share any highlights or teasers 
for Season 15? 

I can’t remember anything about a par- 
ticular season since we have done so many 
shows, but I do remember playing a Grateful 
Dead song for one recipe, I remember a great 
Came Asada, sweet potato fries, shrimp burg- 
ers and a really interesting recipe for broiling 
pork tenderloins. And the Chocolate Crinkle 
Cookies are to die for. A 


Pilseners and pretzels 

Make your own German beers at IncrediBREW’s Oktoberfest 


By Emelia Attridge 

food@hippopress.com 

It wouldn’t be Oktoberfest without hefe- 
weizens, pilseners, marzens and German 
pretzels. Attendees at IncrediBREW’s 


annual autumn brew fest get to brew their 
own German beers from scratch and sam- 
ple traditional German baked goods. 

“From the beer side of it, we have some 
really great German- style beers that we’ve 
perfected over the years,” IncrediBREW 


owner Dave Williams said. “We make a 
big effort to offer the people just a tme 
German experience without having to buy 
an airline ticket.” 

That starts with using German malts and 
hops and brewing the beers in the authen- 
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German breads and pretzels from German John’s Bakery during Oktoberfest at IncrediBREW. Courtesy photo. 


tic German tradition. 

IncrediBREW’s Oktoberfest beer reei- 
pe is one of its top sellers year round, and 
Williams said that Germans have said his 
hefeweizen reeipe “is the real deal.” 

Oktoberfest is the most popular seasonal 
brew fest at InerediBREW, so Williams has 
started offering two different brewing days 
to make sure everyone who wants to ean 
get in. This year’s Oktoberfest brew fests 
will be on Wednesday, Oet. 15, at 6 p.m., 
and Thursday, Oet. 16, at 6 p.m. 

“The brew fests are events where peo- 
ple eome in and brew with a group,” he 
said. “Anybody ean eome in without any 
knowledge at all — they don’t have to 
know about hops or anything. We’re there 
to walk them through.” 

Attendees break up into brewing groups 
and get step-by-step instruetions on how to 
brew a eertain type of beer. Sinee brewing 
takes a little over two hours, Oktoberfest 
guests get to sample authentie German 
pretzels, breads and treats from German 
John’s Bakery in Hillsborough. 

“We’re trying to keep the heavy Okto- 
berfest theme as mueh as we ean here,” 


Oktoberfest Brew Fest 


i When: Wednesday, Oct. 15, at 6 p.m. or j 
j Thursday, Oct. 16, at 6 p.m. j 

I Where: IncrediBREW, 112 Daniel Web- ! 
i ster Hwy., Nashua j 

j Cost: $30 for a variety case (bottles not j 
j included) j 

j Visit: incredibrew.com j 

Williams said. “It’s a neat little tie-in 
beeause he’s just about the only person 
around here that does authentie German 
pretzels.” 

German John’s Bakery has partnered 
with InerediBREW’s Oktoberfest brew fest 
for over a deeade now, Williams said. 

Brew fest attendees return after two 
weeks to bottle and take home their beers, 
and the Oktoberfest brew fest is also the 
only event where attendees ean piek up 
goodies along with their beer. German 
John’s Bakery will take orders on the eve- 
ning of the brew fest and eome baek on 
bottling day. 

“What we try to do is we try to tie in 
loeal businesses and we try to ineorporate 
them into events,” Williams said. A 


Food 


Lectures/author events/ 
festivals/fairs 

• TASTE OF CONCORD 

Thurs., Oct. 9, from 5:30 to 8:30 
p.m. at the Grappone Confer- 
ence Center (70 Constitution 
Ave., Concord) tasting event 
benefits the Boys & Girls Club 
of Greater Concord, includes 
tastings from 35 restaurants, 
silent auction. Top Chef Com- 
petition, live music and cooking 
demos. Tickets cost $30. Visit 
tasteofconcord.com. 

• MILFORD PUMPKIN FES- 
TIVAL Fri., Oct. 10, through 
Sun., Oct. 12, includes chili 
competition, food vendors and 
beer, wine and spirits tasting 
along with haunted trail, pump- 
kin painting, zombie walk and 
more. Visit milfordpumpkinfes- 
tival.org. 

• QUARK FEST Sat., Oct. 11, 


from 1 1 a.m. to 3 p.m. at Brook- 
ford Farm (250 West Road, 
Canterbury). Celebrates the 
harvest season with farm food, 
tours, kids activities, quark 
recipe competition, and live 
music. Visit brookfordfarm.com. 
• NH FALL FESTIVAL & 
WHEB CHILI COOK-OFF 
Sat., Oct. 11, at Strawbery 
Banke Museum, 14 Hancock 
St., Portsmouth, from 10 a.m. to 
5 p.m.; Chili Cook-Off starts at 
11:30 a.m. Sample and vote for 
chilis from local restaurants, also 
includes Redhook beer, craft and 
livestock demonstrations, chil- 
dren’s activities, harvest-themed 
crafts, garden tours, fiber arts, 
historic crafts and food preser- 
vation techniques. Tickets cost 
$15 for adults, $6 for children 
ages 5 to 12, and free admission 
for children under 5. Visit straw- 
berybanke.org or prescottpark. 


org. 

• HARVESTFEST Sat., Oct. 
11, from 3:30 to 9 p.m. at Flag 
Hill Winery (297 N. River Road, 
Lee, 659-2949, flaghill.com) 
celebrates the winery’s 20th 
anniversary with backyard bar- 
becue with brisket, chicken, tor- 
tellini salad, baked beans, Baja 
com, coleslaw, com bread and 
biscuits, plus games, team relay 
race, minute-to-win-it crowd 
games, DJ and dancing. Ages 
21+ only. Tickets cost $35. 

• FARM DAY Sun., Oct. 12, 
from 10 a.m. to 4 p.m. at Miles 
Smith Farm (56 Whitehouse 
Road, Loudon, 783-5159, miles- 
smithfarm.com) includes farm 
animals, farmers market, activi- 
ties and samples of a new beef- 
pork mix. Free admission, some 
activities have a fee. Lunch 
available for purchase. 

• TOSCANA FEST Sun., Oct. 




Everyone has his own style. 
When you have found it, you should 
stick to it. — Audrey Hepburn 


COTTON 


sticking to it 

Historic Miiiyard District at 75 Arms Street, Manchester, NH • Lunch: Monday through Friday • Dinner: Nightiy at 5pm 

603.622.5488 Chef/Author/Owner Jeffrey Paige WWW.COttonfood.com 



'G’he Perfect Piace to Bring Your Catch, 
Date Night on FHanover Street 


Serving Lxinch, Dinner; 
Happy Hour & Late Night 

on Hanover Street! 
I'm 

HOOKEV 

SEAFOOD hestauilant ^ 

110 Hanover St. Manchester 1 606-1 1 89 1 hookedonignite.com ^ 
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PASTA & CHEESE 

October Featured Items: 

• Huntsman Cheese 
• Fall Harvest /Mixed Squash Ravioli 
• Tilia ChardonnayorMalbec 

Complimentary wine tasting Friday 10/10 3-6pm 

815 Chestnut St. 

Manchester, NH 

625 *9544 

s Mon-Fri: 9-6 • Sat: 

I AngelasPastaAndCh( 




Voted BEST FARMERS MARKET 


Winter squash & Fall veggies 
Tomatoes & Sweet corn • Eggs 
Herbs • Baked Goods • Cheese 
Milk • Maple Syrup & 

Maple Products 
Specialty Produce "p- 
Special-made Wooden Wares 



Concord 
f armers’ Market- 



by Hippo Readers 4 
Years Running! 


NH Meats & Fresh Seafood 
NH Wine • NH Brewed Ales 
Pet & Dog Treats 
Organically Raised Produce 
Potted Plants 
Cut Flowers & Bouquets 
Coffee & More... 


What a difference fresh-picked makes! 


The Concord Farmers’ Market 

Now Through October 25™ 

Saturday 8:30 to 12 noon - Capitol St, Next to the State House 
Vendors and products may change 





RIVERSIDE ROOM 

Take your event to the next level 
at the Riverside Room, in the 
historic Waumbec Mill. Elegance, 
warmth and charm surround you 
in this beautifully restored 
mill space, able to accommodate 
up to 150 guests. Your event will 
be perfectly executed by the 
Tidewater Catering Group team. 

www.riversideroomNH.com 

Keri@tidewatercatermg.coim 

603 . 668.61 1 1 

250 Commercial St. Manchester, NH i 

g 


NH Craft Beer 
Dinner 


6pm 

Wednesday 
October 22”*^ 



5 Course Dinner- $65*pp 

Each course is expertly paired 
with beers from 
603 Brewery in Londonderry. 

*Plus tax and 18% gratuity 



Lunch: ll:30-3pm, Tuesday-Friday 
Dinner: 4-Close, Tuesday-Sunday 
Sunday Brunch: 10am-2pm 
Closed Monday 

488-5629 



170 Rt. 101 Bedford _ 

RestaurantTeknique . com 


IKITCHENBI 

WITH MARC-DAMIAN HARTLEY 

Marc-Damian Hartley is the chef of How’s Your Onion? (91 
W. Broadway, Derry, 216-8838, howsyouronion.com). Hart- 
ley opened the Derry restaurant with his mother and father 
four years ago. After college. Hartley joined the military and 
later worked in restaurants across the country before return- 
ing home to Derry. The name of the restaurant comes from 
something Hartley’s grandfather used to say: “How’s your 
onion? Good enough to make you cry.” Hartley and his fami- 
ly are now opening a second restaurant. Liquid Smoke, also 
located in Derry. 



What is your must-have kitchen item? 

The thing that puts us on the map is our 
spieed potatoes that we serve with our 
baeon raneh dressings. It’s mashed pota- 
toes, eheese, baeon [and] peppers breaded 
with barbeeue ehips and we fry them and 
they eome out like small little footballs, 
basieally, and then we serve it with our 
baeon raneh dressing. 

What would you choose for your last 
meal? 

Crispelli with anehovies. They serve it 
down in Lawrenee and we only get it onee 
a year. They either serve it with rieotta 
eheese inside or anehovies, and it’s a must 
have every year. 

Favorite restaurant besides your own? 

Ted’s Montana Grill. It’s a eorporate res- 
taurant from Ted Turner. ... The elosest one 
is probably in the Woreester area. As for 
loeal, Derry Pizza and Restaurant. 


What celebrity would you like to see eat- 
ing at your restaurant? 

Alyssa Milano. And for ehefs, ehef Gor- 
don Ramsay would be fine. 

What is the biggest food trend in New 
Hampshire right now? 

Barbeeue. I was also going to say items 
eooked with bourbon — that’s very popu- 
lar right now. 

Whafsyour favorite meal to cook at home? 

I’d say lasagna. 

What is your favorite dish on your res- 
taur an fs menu? 

I’d say our jalapeno roulette. It’s home- 
made jalapeno poppers, and one of them 
we stuff with ghost peppers and the hottest 
peppers in the world. . . . It’s a game we play 
in the restaurant on Saturday nights ... the 
big joke is who’s going to get the bullet. It’s 
torturous, but it’s delieious — unless you 
get the bullet. — Emelia Attridge A 


How’s Your Onion? Baked 
Haddock 

From the kitchen of chef Marc-Damian 
Hartley. 

6 ounce haddock filet 
V4 cup milk 

Pinch of your favorite seasonings 
Vs cup shredded Parmesan cheese 
cup breadcrumbs (looking for full 


coverage) 

Dollop of butter (unsalted preferred) 

In order of ingredients listed (haddock 
goes in first), stack ingredients in a indi- 
vidual sized casserole dish and bake at 
350 degrees for 15 minutes (a convection 
oven will take less time and depending on 
thickness of the haddock it may take a lit- 
tle longer). 


12, from 10 a.m. to 4 p.m. at the 
Tuscan Village (Tuscan Market 
and Tuscan Kitchen), 63 Main 
St., Salem. Includes Tuscan 
Brand’s food, kids’ activities 
like face painting and games, 
plus music to benefit the Lazarus 
House homeless shelter. Admis- 
sion is free, food and activities 
are an additional cost. See tus- 
canbrands.com. 

• AMERICA’S TEST KITCH- 
EN LIVE Thurs., Oct. 16, at 
7:30 p.m. at Capitol Center for 
the Arts (44 S. Main St., Con- 
cord) includes demonstrations, 
video and audio from PBS per- 
sonalities and competitive food 


eaters. Tickets cost $85 for VIP 
admission (includes cookbook 
and post-show meet and greet), 
$45 or $35 depending on seat- 
ing. Visit ccanh.com. 

• APPLE TASTING AFTER- 
NOON Fri., Oct. 17, from 4 to 6 
p.m. at Concord Food Co-op (24 
S. Main St., Concord, 225-6840, 
concordfoodcoop.coop) baked 
goods, hot and hard cider, apple- 
sauce, and an apple pie contest. 
Cost $5 to enter the apple pie 
contest, register online. 

• MACARONI AND CHEESE 
COMPETITION Sat., Oct. 
18, from 1 to 3 p.m. at Calef’s 
Country Store (606 Franklin 


Pierce Hwy., Barrington, 664- 
2231, calefs.com). Includes rec- 
ipes from local restaurants and 
local foodies judged by Mary 
Ann Esposito, Joel Sherburne, 
and Calef’s own sandwich chef. 

• WINE & CHOCOLATE Sat., 
Oct. 18, from 5:30 to 10 p.m. at 
the Derryfield Country Club 
(625 Mammoth Road, Man- 
chester) to with music, wine, 
chocolate, and silent auction to 
benefit the Friends of the Man- 
chester Animal Shelter. Tickets 
cost $30. Visit manchesterani- 
malshelter.org. 

• BEEF STEW OPEN 
SCRAMBLE TOURNA- 


HIPPO I OCTOBER 9 - 15, 2014 I PAGE 38 




COOKBOOK THROWDOWN 


By Amy Diaz i 



The 12 Bottle 

Bar by David 
Solmonson & Lesley 
Jacobs Solmonson 
(2014, Workman 
Publishing) 


The goal: To pit two vaguely related eookbooks 
against eaeh other and arbitrarily deelare a ehampion. 

Why: Never pass up a ehanee to try a new 
method on making a elassie eoektail. 


Shake by Eric Prum 
&Josh Williams (2013, 
W&P Design). 


Battleground: 


MINT JULEP 


The 12 Bottle Bar 

The cookbook: The premise of this 
handy book is right there in the title — 
a book of eoektails made from a home 
bar with 12 bottles of liquor. Most fan- 
ey eoektails are like sub sandwiehes and 
ehopped salads — deeeptively eomplex 
and expensive to eonstruet (espeeially when 
eonstructing for just one or two people) at 
home. This book offers a rundown of drinks 
that don’t inelude strange flower liqueurs or 
an array of flavored vodkas. And the book 
is organized such that each bottle gets its 
own chapter, meaning that you won’t feel 
like there’s nothing to do with your sweet 
vermouth (try the “Hakam-Hiccup”) or 
aromatic bitters (“Trinidad Sour”) or genev- 
er (which I didn’t know much about but 
which, like the other bottles on the list, gets 
a full explanation, buying guide and recipes, 
including “Dutch Cream,” “Amsterdam Hot 
Chocolate” and “Amanda Palmer”). 

The recipe: Mint Julep on page 238. 

Shake 

The cookbook: Though packed with lots 
of instruction (much delivered via pictures). 
Shake (a name that refers to the Mason 
Shaker, a mason jar cocktail shaker designed 
by the authors) could also double as a cof- 
fee table book about beautiful cocktails. As 
with a farm-to-table cookbook, this cock- 
tail manual is broken down by season and 


encourages use of farm (or farmers market) 
fresh ingredients along with liquors that, 
at least in the jumping off part, also start 
with a list of 12. What do they recommend 
for our fall drinking pleasure? “The Indi- 
an Summer” (with gin, St. Germain, lemon 
juice and Concord grapes), “The Rosemary 
Maple Bourbon Sour” (bourbon, lemon 
juice, maple syrup and rosemary) and “The 
Dirty Espanola” (vodka, caper juice, sher- 
ry and caper berries), to name a few. The 
pictures give you not only the lovely end 
products but also magazine-worthy ingredi- 
ent shots and some technique pictures (of, 
say, muddling) that can help you understand 
what they’re going for. 

The recipe: The W&P Mint Julep on 
page 8 1 . 

The result: Each of these guides offers 
solid instruction — though 12 Bottle Bar is 
perhaps a little more precise, as the notes on 
adding bourbon and ice in the Shake recipe 
were a little vague while we were construct- 
ing the drink (it is more fun to make and 
to drink cocktails with a partner). In some 
quarters, the 12 Bottle Bar recipe is sac- 
rilegious — it calls for rye whiskey over 
bourbon. But we found the rye added spicy 
notes that played well off the mint. The 
Shake had a fresher flavor — the fresh 
lemon juice was probably the star of this 
drink, with mint playing a more subtle role. 


The winner 


t2B0mEBI[f{ 


Both of these books are lovely — lovely to look at (even the blue-and-white, most- 
ly text 12 Bottle Bar is designed with visual appeal) and smart, mostly down-to-earth 
guides to producing very easy-to-drink cocktails. While either book would do a good job 
of expanding your cocktail repertoire beyond “booze and tonic” (and Shake might make 
the more ooo-and-ah- inspiring book), 12 Bottle Bar pulls out the win with its tasty take on 
the julep and its variety of suggestions for getting the most of your 12-bottle investment. 


Firefly American Bistro & Bar presents Uinta Brewing Co. 

Craft Beer Dinner 




Tickets: $75 per person 

Tickets may be purchased in person at 
Firefly American Bistro & Bar or over the phone 
at 603.935.9740 

Open Seven Days | 603.935.9740 
22 Concord St., Manchester, NH 03101 


Timited Seating 

^tyour ticket 


Featuring Uinta Brewing Co., a craft 
brewery from Salt Lake City Utah 

Tuesday 

October 2 T* 6:30pm 

Chef David Becker will 
prepare and discuss a 
five- course dinner menu 
specially designed to pair 
with 5 craft beer selections. 


www.fireflynh.com 
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BAKESHOP 

—Oh. ^KiUey 


Hd mini 
cidefi 
dmgiwuh 

BACK! 


Try Our Cronuts 
Saturdays & Sundays! 


WWW, thebakeshoponkelleystreet, com 


171 Kelley St, Manchester • 624,3500^ 
Mon 7:30-2 • Tue-Fri 7:30-6* Sat 8-5 •Sun 9-l| 


Join Uyfor ■: 

Chicken Tinkers • Chicken Win^i 
ScaCCion 'pancakei • ^00 poUi 
Spring %oCU • Chicken or Beef Hacha 
Ci Morel 

GanieD^y Socials. y 

^ ^ 7 -i 


R t S T A U R A N T 

I t: O t: K TA l [ l.O IJ K ti E- 

622-8789 

2264 Candia Rd. Manchester 
www.bonsaisrestaurant.com 






CLOSING FOR THE SEASON OCTOBER 19 


suBisocmi 

BOYOBE"™ 
fiETOIE 


99t 


SIAKtSOCTOBEBn 

BUTOHES 
fiETOllES 


Oneil Daily Ic® Cream • Yogurt • Lunches 

www.haywardsicecream.com 
” 7 D.W. Hwy, So. Nashua 


Now picking 
Macoun, McIntosh, 
Cortland, Empire 

& the very popular 

Honeycrisp 





Farm Store Open Daily 
FallfniHsA veggies, jams, jellies, 
baked goods and lots lots more! 

A complete farm store with goodies! 

Apple Hill Farm 

580 Mountain Rd., Concord, NH 

Call for availability & apple varieties 

224-8862 • appleliillfarmnh.com I 


Oktobiapf^t 

Wjjdn( 2 sdag - l)aturdag 
Oetob{2rI5«’-lS«’ 



Serving a fine selection of 
German foods & Beer. 



Delicious! 

Made from Scratch Meals. 
Family Friendly Prices. 


266 Rockingham Rd, Londonderry 
HAROLD-SQUARE.OOM | 432-7144 1 


FOOD 

Breaking a sweat 

Taj India adds spice to downtown Manchester 


By Emelia Attridge 

food@hippopress.com 

Since Taj India opened in July, the new 
downtown Manchester restaurant has 
offered a lunch buffet of rotating dishes, 
from chicken tikka masala to curries and 
tandoori. Owner Rakesh Kumar said his 
lunchtime customers are using that oppor- 
tunity to try new dishes. 

This is the first Indian restaurant to open 
in the heart of downtown, and Kumar has 
noticed a large number of vegan diners as 
well as customers requesting spicier plates. 

“People like spicy food here,” Kumar 
said. ‘T have two restaurants in Maine and 
people don’t eat too much spicy in that 
area, but everybody eats spicy mostly here. 
We make everything as mild and if people 
ask for spicy, we do spicy.” 

Spices range from mild and sweet to 
sweat-inducing hot. The least spicy item on 
the menu? Kumar said that’s the chicken 
mango, which is mild and sweet boneless 
chicken cooked with fresh mangos, cori- 
ander, ginger and garlic. If you’re looking 
for heat, Kumar recommends ordering 
any of the vindaloos (chicken, lamb, had- 
dock or shrimp), which are prepared with 
potatoes and very hot Indian spices (it says 
“pure heat wave” in each of the vindaloos’ 
descriptions on the menu). 

For those not familiar with Indian cui- 
sine, Kumar suggests ordering the “basics,” 
like chicken tikka masala (boneless chicken 
marinated in yogurt, charbroiled and sau- 
teed in herbs), chicken curry or vegetarian 
dishes, which are also popular. 

“[If anyone is new] we walk them 
through the main dishes, the most pop- 
ular dishes people love — basics, like 
curries are basic, masala is basic, all the 
kabob dishes, like tandoori,” Kumar said. 
“We have all combinations. We have lamb, 
chicken, shrimp and veggies, plus we also 
have special goat meat. Everybody’s not as 
familiar with goat meat.” 

Diners also get to customize their own heat 
level with the chutneys that are served at each 
table. There’s one spicy mint chutney, a sweet 
tamarind chutney and an onion chutney. 

There’s a section on the menu devoted 



Taj India in Manchester. Emelia Attridge photo. 


Taj India 


I Where: 967 Elm St., Manchester j 

i Call: 606-2677 j 

: Visit: taj India. eo i 

just to breads, including different varieties 

of naan, traditional Indian leavened white 
bread cooked on the sides of the tandoor. 
There’s aloo naan, stuffed with potato and 
spices, punjabi naan, stuffed with coconut, 
saffron, and sweet spices, and even naan 
stuffed with chicken tikka. But it’s the naan 
dressed with fresh garlic that diners are 
really enjoying, Kumar says. 

“That’s everybody’s favorite,” he said. 
“That’s the first thing they say is, ‘garlic.’” 

The new restaurant is located in the space 
formerly occupied by Ate Doors Down, 
which closed this spring. It wasn’t long 
after Ate Doors Down closed that Taj India 
began to remodel, and it opened only a few 
months after its neighbor, Campo Enoteca. 

“We were looking for space in Manches- 
ter, and we found this one,” Kumar said. “We 
thought of [opening] a new Indian restaurant 
in downtown. . . . We asked a couple people 
around and everybody loved it, they said they 
would love to have us here. Anybody we talk- 
ed to, nobody said no. I looked for a couple 
months and then I found this spot; the right 
spot, right place, right timing.” A 


MENT Sun., Oct. 19, at Brook- 
stone Golf & Driving Range (14 
Route 111, Derry, 894-7336, 
brookstone-golfcom). Registra- 
tion starts at 9:30 a.m., followed 
by a shotgun start at 10 a.m. 
Costs $45 for non-members, 
$20 for members, includes entry, 
18-holes of golf and a beef stew 
lunch. Early sign-up required. 

• L’CHAYIM JEWISH FOOD 


FESTIVAL & SILENT AUC- 
TION Sun., Oct. 19, from 
4:30 to 6:30 p.m. at Temple 
Adath Yeshurun, 152 Prospect 
St., Manchester. Free admis- 
sion, food prices vary. Includes 
dishes like kugel, brisket, matzo 
balls and stuffed cabbage. Also 
includes beer tasting with White 
Birch Brewing. Call 669-5650 
or visit taynh.org. 


• COOK & SHARE BOOK 
GROUP Wed., Oct. 22, at 6:30 
p.m. at Chester Public Library 
(3 Chester St., Chester, 887- 
3404, chesterlibrary.com) group 
potluck event with recipes from 
The Casserole Queens Cook- 
book by Crystal Cook and Sandy 
Pollock. 

• CLASH OF THE CUP- 
CAKES Fri., Oct. 24, at 6 p.m. 
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Soup made easy 

Gourmet soups make gift-giving a cinch 


By Emelia Attridge 

food@hippopress.com 

Whether it’s garden medley, sweet 
potato ehili, eorn ehowder, split pea or 
ehieken noodle soup, for Homemade 
Speeialty founder Vieki Abbott, they’re 
all good for the soul. 

Abbott began making the gourmet 
low sodium soups in 2010 as gifts for 
her daughters’ sehool teaehers. Candles, 
ehoeolate and other typieal gifts didn’t 
seem to fit, so she thought she’d try to 
make something eomforting. 

“Food always goes over well,” Abbott 
said. “It’s not really a groeery store paek- 
age, that’s not my goal. It’s something 
different. It goes in a gift basket.” 

Customers purehase the dehydrat- 
ed soup mixes as unique holiday 
presents, get-well-soon gifts, house- 
warming parties or just to keep in the 
pantry for themselves. 

“Now soup season is here, so we’re get- 
ting busy with eraft fairs,” Abbott said. 

The soups eome in a paekage of neatly 
layered dehydrated vegetables and sea- 
sonings. Unlike other store-bought soup 
mixes. Homemade Speeialty soups are 
eolorful and healthier, Abbott said. 

“The big benefit to this soup is they’re 
lower in sodium than what you’d find in 
the groeery store,” she said. 

Homemade Speeialty soups have 400 
milligrams of sodium per eup while 
the average soup mix has about 800 
milligrams. 

After reeeiving requests at the NH 
Made Expo in Manehester this past 
spring, Abbott reformulated her eight 
soup reeipes so that all are vegetarian and 


Homemade Specialty 


Visit homemadespecialty.com or find it at 
an upcoming fair: 

• Saturday, Oct. 18 at Pinkerton Acade- 
my (5 Pinkerton St., Derry) from 9 a.m. 
to 3 p.m. 

• Saturday, Oct. 18, and Sunday, Oct. 

19 at the Leaf Peeper’s Craft Fair from 
10 a.m. to 4 p.m. at North Conway Com- 
munity Center (2628 White Mountain 
Hwy., North Conway) 

• Saturday, Oct. 25 at Somersworth 
High School Craft Fair (8 Memori- 
al Drive, Somersworth) from 9 a.m. to 3 
p.m. 

• Saturday, Nov. 8 at the Memorial High 
School Craft Fair (1 Crusader Way, Man- 
chester) from 9 a.m. to 3 p.m. 

• Saturday, Nov. 15 at the YMCA Craft 
Fair (24 Stadium Drive, Nashua) from 9 
a.m. to 3 p.m. 



Homemade Specialty soups come in eight varieties. 
Courtesy photo. 


five are gluten-free. 

“That was huge. I eouldn’t toueh that 
whole market at the expo,” she said. 

Her eight flavors are eorn ehowder, 
split pea soup and Canadian split pea 
soup, sweet potato ehili, asparagus and 
potato soup, garden medley soup, bean 
and veggie soup and ehieken noodle soup. 

“I like them all. I’m one of those peo- 
ple that if I don’t like it, I don’t make it,” 
she said. “My girls’ favorite is the eorn 
ehowder. I take some shredded eheddar 
eheese and erumbles of baeon and sprin- 
kle that on top.” 

Eaeh paekage of soup ean serve a 
family of four with some left over. The 
direetions are simple: just boil water on 
the stovetop, add the soup mix, stir, eov- 
er and let eook. 

“The goal was it’s got to be easy so 
that everyone ean do it,” she said. “The 
great thing about this is people ean make 
it their own. If you have leftover ehieken 
or turkey you ean eertainly throw it into 
the ehieken noodle and garden medley. . . . 
What I tell people is eook it up, make it 
your own. Throw the wrapper away and 
tell people you’ve spent all day making 
it.” 

Currently, Homemade Speeialty soups 
are available at seven stores, ineluding 
Craft Beer Cellars in Portsmouth and 
Nashua, the new Hooksett visitor eenter 
Country Store, on the Mount Washington 
Auto Road, at Abbey Cellars in Lineoln 
and at Heron Pond Farm in South Hamp- 
ton. The soups are also available to order 
online, but at this time of year, Abbott 
said many find her at loeal eraft fairs. 

“People find us and they eall us, espe- 
eially this time of year for the holidays,” 
Abbott said. 41 
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Maple glazed turkey tips, candied bacon, 
Cheddar cheese, lettuce, tomato and 
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\i® 1 /2 OFF select 


Select Bottle 

Tues. & Weds 


143 Raymond Rd., Candia, NH 
www.PasqualeinCandia.com • 483-5005 

GIFT CERTIFICATES ALWAYS AVAILABLE! 



595 Daniel Webster Hwy Merrimack, NH & I - 1 I Brickyard Sq, Epping NH 


094071 



STOP IN 

for the 

Phantom’s 

Favorites! 



734-2809 • Hwy 101, Epping, NH 
641-0900 • 50 Dow St., Manchester 


www.900clegrees.com 

Menu & directions available online. 

Lunch & Dinner • Dine in or Take Out | 








SEAFOOD 

since i^biV 


FRESH SEAFOOD & LOBSTER DINNERS 
4 CHOWDERS • SAND-FREE STEAMERS 

• Ocean View Dining 

• Children’s Menu 

• Outside Deck 

• Full Service Bar with 
Views of Rye Harbor 

• Private Function Room 

• Clambakes 

• Souvenir Gift Shop 

Ray’s Lobster Pound will pack live 
lobsters to go anywhere in U.S.A. 

Near Rye Harbor, N.H. 

1677 Ocean Boulevard (Rt.lA) 
^Take Out or Dine In (603) 436-228^ 

t.com) 
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Tuesday & Thursday 

$2 Happy Hour 

Wednesday 

$3 Happy Hour 

[Details at CountryTaverii.orfl 


452 Amherst St. Nashua NH • (603) 889-5871 
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Pastries! 

lanchesterfor 18 Years. 

Cakes • Cookies • Muffins 
Cupcakes • Tarts • Cream Horns & More! 

81 9 Union St, Manchester • 647-71 50 • Michellespastries.com 

Mon 7:30a-2p • Tues-Fri 7:30a - 5:30p • Sat 8a-1 2p R 

094059 ^ ^ K 
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Any size party or corporate ev 


Fine Indian Cuisine 
Fresh natural ingredients 
satisfy your body and soul, 

Dine in ~Take Out | Catering ~ Daily Lunch 
Open everyday for lunch and dinner 


967 Elm St Manchester | 606-2677 | Tajlndiaxo 
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Buffet 
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Jive Prizes 





865 SECOND ST., MANCHESTER, NH 

935-9182 


(PUERTOVALLARTAMGRILL.coM) i 



Fox Pond Plaza • Rte. 1 06 & Rte. 1 29 - Loudon 


094202 


NCWCOME 

EXPERJEKCE! 


*BuffaXo Roc'Ry 
Mountain Oystejs 
^Bison Si^oin Stea|» 
Wenlson Bulgeji 
Plus much much more! 


500 Wings 

Every Day 4pm to 6pm 




www.HealthyBuffalo.com 


Weekly Dish 

Continued from page 36 


to the culinary team. In addition to LaBelle 
Winery’s dining, sous chef Jacobs will also 
be working on the growth of The Winemak- 
er’s Kitchen, the line of culinary products 
from LaBelle Winery. 

• Kitchen witch joins YouTube: Dawn 
Hunt, a.k.a. Dawn the Kitchen Witch, of 
Cucina Aurora (9-11 Delaware Drive, Suite 
1, Salem, 458-6159, cucinaaurora.com), 
launched a new YouTube channel with videos 
every other Friday. The videos will include 
cooking demonstrations, ideas and recipes. 

• Beer, cider and Clydesdales: 
Check out Bierfest at Anheuser Busch in 
Merrimack (221 Daniel Webster Hwy., Mer- 
rimack) on Saturday, Oct. 11, for beer and 
cider samples with food pairings. Session 
1 runs from noon to 3 p.m., followed by a 
second session, from 4 to 7 p.m., plus a spe- 
cial Clydesdale appearance at 3:30 p.m. VIP 
ticket holders will also receive a brewery 
tour and samples from the Finishing Tank 
prior to Bierfest. Tickets cost $25, or $35 
for a VIP ticket. Tickets are only available 
for guests ages 21 and up. Visit budweiser- 
tours.com. 

• Pumpkin inspirations: Granite Res- 
taurant & Bar has gourds on the mind on 
Mondays during the month of October. 
Every Monday, the restaurant will offer cre- 
ative pumpkin specials. Granite Restaurant 
& Bar at the Centennial Hotel is located at 
96 Pleasant St., Concord. Call 227-9000 or 


visit graniterestaurant.com. 

• Apples galore at the Co-op: Visit 
the Concord Food Co-op (24 S. Main St., 
Concord, 225-6840, concordfoodcoop. 
coop) on Friday, Oct. 17, for an apple tast- 
ing afternoon, baked goods, hot and hard 
cider, applesauce, and an apple pie con- 
test. Guests can sample various apple 
varieties and apple creations from 4 to 6 
p.m. Interested in entering your pie into 
the apple pie contest? Pre-register online 
or in the store and drop off your pie on 
Friday, Oct. 17, with a $5 entry fee (pro- 
ceeds benefit The Friendly Kitchen). Visit 
concordfoodcoop. coop to pre-register and 
check out the rules. 

• Beef stew on par: Beef stew-loving 
golfers can check out the Beef Stew Open 
Scramble Tournament on Sunday, Oct. 
19, at Brookstone Golf & Driving Range 
(14 Route 111, Derry, 894-7336, brook- 
stone-golf com). Registration starts at 9:30 
a.m., followed by a shotgun start at 10 a.m. 
Admission costs $45 for non-members, $20 
for members, and includes entry, 1 8 holes of 
golf and a beef stew lunch. Space is limited, 
so call to reserve a spot. 

• Give back: The New Hampshire Food 
Bank will be holding a food drive at BJ’s 
Wholesale Club (400 Quality Drive, Hook- 
sett) during store hours on Saturday, Oct. 
11. Call Heather Mather at 668-2711 or vis- 
it nhfoodbank.org. 


at Derryfield Country Club 
(625 Mammoth Road, Man- 
chester) cupcake competition 
with local bakeries and cup- 
cakeries, includes cupcaking 
sampling and voting for “Peo- 
ple’s Choice,” complimentary 
signature drink, and light hors 
d’ oeuvres plus a raffle. Tickets 
cost $30. Benefits Southern New 
Hampshire Services Retired and 
Senior Volunteer Program. Visit 
snhs.org or call 668-8010, ext. 
6022. 

• WORLD OF CHOCOLATE 

Exhibit at the Mariposa Muse- 
um & World Culture Center, 26 
Main St., Peterborough, 924- 
4555, mariposamuseum.org. 
Includes the history of chocolate 
and the chocolate industry plus 
celebration of the 50th anniver- 
sary of Charlie and the Choco- 
late Factory by Roald Dahl. On 
exhibit through Jan. 31, 2015. 
Admission costs $6 ($5 for 
seniors, $4 for children). 

Chef events/special meals 

• JAZZ BRUNCH Sun., Oct. 
12, from 11 a.m. to 2 p.m. at 
the Currier Museum of Art (150 
Ash St., Manchester, 669-6144, 
currier.org), includes continental 
station, made-to-order omelets, 
pancakes and other brunch offer- 
ings accompanied by live jazz. 
Cash bar also features make- 


your-own Champagne cocktails 
and Bloody Mary bar. Brunch 
costs $19.95 for adults, $6.95 for 
kids 10 and younger, and $8.95 
for continental only. 

• DINE WITH MARY ANN 
ESPOSITO Sun., Oct. 19, at 
1:30 p.m. and a second seating 
at 5 p.m. at Tuscan Kitchen, 67 
Main St., Salem. Menu includes 
dishes from Esposito’s book 
Ciao Italia Family Classics. 
Guests will also receive a signed 
copy of the cookbook with tick- 
et purchase. Tickets cost $125. 
Visit tuscanbrands.com/kitchen/ 
mary-ann-esposito. 

• FALL CHOCOLATE DIN- 
NER SOCIAL Thurs., Oct. 23, 
from 7 to 9 p.m. at Dancing Lion 
Chocolate (917 Elm St., Man- 
chester, 625-4043, dancinglion. 
us) with savory chef Jeff Volker. 
Family-style chef dinner with 
local and seasonal ingredients. 
Registration required. 

• MURDER MYSTERY DIN- 
NER Thurs., Oct. 30, at 6 p.m. at 
LaBelle Winery (345 Route 101, 
Amherst, 672-9898, labellew- 
inerynh.com) includes a buffet 
dinner and production of the 
“whodunif ’ “Gangsters in Love” 
by Brickroad Productions. Tick- 
ets cost $50 if purchased by Oct. 
20; cost $65 thereafter. Tables 
of ten available for $500. Ticket 
sales benefit The Front Door 


Agency’s “Harvesting Change” 
campaign. Call 886-2866 to pur- 
chase tickets. 

• CONCORD FOOD CO-OP 
BRUNCH The Co-op’s Cel- 
ery Stick Cafe (24 S. Main St., 
Concord, 410-3099, concord- 
foodcoop. coop) offers a brunch 
buffet every Sun., 10:30 a.m. to 
2 p.m. Build-your-own omelet 
station. 

• CELIAC & GLUTEN 
INTOLERANCE SUPPORT 
GROUP Meets monthly from 
7 to 8:30 p.m. at the Merrimack 
Public Library (470 Daniel 
Webster Highway, Merrimack, 
merrimack.lib.nh.us) Includes 
discussion, demonstration and 
sample. See royaltemptations. 
com/blog. 

Church/charity suppers/ 
bake sales 

• HARVEST SUPPER Thurs., 
Oct. 9, with two family-style 
seatings at 5:30 p.m. and at 6:15 
p.m. at Union Congregational 
Church, 80 Main St., Union. 
Includes corned beef, potato, 
cabbage, squash, turnips, beets, 
carrots and rolls, homemade 
pies, coffee and punch. Dinner 
costs $9 for adults, $5 for chil- 
dren. Call 335-0642. 

• ANNUAL GERMAN SUP- 
PER Wed, Oct. 15, from 4:30 
to 6:30 p.m. at First Presby- 
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d^PERISHABLES 

Wj Tasty food from 
fresh ingredients 

Bison 

In my house, we don’t eat a ton of red 
meat. While we all enjoy it (my toddler, 
too), it tends to be more expensive and less 
healthy than the white meat and vegetables 
we usually get. While I was walking around 
the farmers market reeently, I eame upon an 
interesting booth that made me reeonsider 
my menu for the week: The Bison Projeet 
of Berwiek, Maine. 

Committed to raising 100-pereent grass- 
fed bison on its 150-aere farm. The Bison 
Projeet’s mission is based on sustainability, 
eonservation, edueation and eommunity. It 
sells most of its meat from the farm itself to 
eneourage relationships between the eom- 
munity and the farmers but also visits a 
few loeal markets, mueh to my luek. Giv- 
en the eompelling mission, I deeided to buy 
a pound of ground bison and try it out on 
my family. 

Bison, also known as Ameriean Buffa- 
lo even though it’s not a buffalo at all, is a 
lean red meat filled with flavor and nutri- 



ents. While it paeks a big protein puneh 
like beef, its lineage is far less eomplieat- 
ed. Sinee bison meat isn’t proliferated to the 
extent beef is, bison has maintained a similar 
genetie makeup from its origins, aeeording 
to Whole Foods’ website. Sinee bison are 
typieally bred by independent farmers on 
large pieees of land, they aren’t seleetive- 
ly bred for marbling and mass produetion. 
They’re flavorful and lean but don’t have the 
drama that the eattle industry has. 

I made my family a few bison burgers, 
and we were all quite satisfied! The taste 
differenee was slight enough that my tod- 
dler didn’t skip a beat. The meat was 
satisfyingly tasty even though it laeked the 
same juieiness of a beef patty. All in all. I’m 
happy I eame aeross this at the market! 

— Allison Willson Dudas A 


Bison Burgers with Cabernet 
Onions and Cheese 

Adapted from recipe found on Epicurious 

1 pound ground bison meat 

1 yellow onion, sliced 

2 tablespoons olive oil 

y4 cup cabernet sauvignon 
Salt and pepper 
V4 teaspoon dried thyme 
Sliced sharp cheddar cheese 
4 hamburger buns 
Condiments of your choosing 

Heat 1 tablespoon of the olive oil over 
high heat and then add the onions. Sprinkle 


with salt and saute for about 10 minutes, 
until soft, stirring regularly. Reduce heat to 
medium low and add the wine. Continue 
to stir regularly for about 1 5 minutes until 
wine is reduced and onions have absorbed 
much of its flavor. 

Toast buns and melt cheese over top. You 
can do this in your broiler, toaster oven or 
grill. Form meat into four patties, sprin- 
kling with salt, pepper and thyme. Cook 
over heat (I used a skillet doused in the rest 
of the olive oil but a grill will work well) 
for about 3 minutes each side. Meat should 
still be pink in the middle (because bison is 
so lean, it’s best cooked to medium rare). 
Serve with your choice of condiments. 


terian Church, 75 Second St., 
Manchester. Family-style dinner 
with German potato salad, sau- 
erkraut, baked beans, beets, hot 
dogs, liverwurst, rye bread and 
dessert. Cost $10 for adults, $6 
for ehildren, free for kids under 
age 6. 

• CORNED BEEF AND CAB- 
BAGE SUPPER Sat., Oet. 
18, from 4:30 to 6:30 p.m. at 
Arlington Street United Meth- 
odist Chureh, 63 Arlington St., 
Nashua. Dinner eosts $11 for 
adults, $10 for seniors, $6 for 
ehildren, free for ehildren under 
age 5. Visit asume.net. 

• HARVEST SUPPER Sat., 
Oet. 25, from 5 to 7 p.m. at 
Longmeadow Congregational 
Chureh, 4 Wilsons Crossing 
Road, Auburn. Family-style 


supper with homemade pies, 
ham, potatoes, eabbage, earrots, 
onions and rolls. Costs $10 for 
adults, $9 for seniors, $4 for kids 
ages 4 to 8, and free for ehildren 
under age 4. Call 483-2907. 

• COMMUNITY BREAK- 
FAST Sundays from 8 to 1 1 a.m. 
at Philbriek-Clement Post 65 
Ameriean Legion (12 N. Stark 
Highway, Weare, 529-2722, 
nhpost65.us). A la earte break- 
fast menu benefits the Legion 
and eommunity outreaeh. Cost 
ranges from $3.50 to $7. 

• COMMUNITY SUPPER 
Held the third Wed. of eaeh 
month from 5:30 to 6:30 p.m., at 
the Unitarian Universalist Con- 
gregation in Milford at 20 Elm 
St. See uuem.org. 


Food classes/workshops 

• FEASTING FROM OUR 
LOCAL FARMS Thurs., Oet. 
9, from 6:30 to 8:30 p.m. at Bea- 
ver Brook Nature Center (117 
Ridge Road, Hollis, 465-7787, 
beaverbrook.org) with ehef Liz 
Barbour of the Creative Feast. 
Diseussion and eooking demo 
on soureing loeally and sea- 
sonally. Cost $22. Registration 
required. 

• CAPTURING THE HERB- 
AL HARVEST Mon., Oet. 13, 
at First Congregational Parish 
House, 10 Union St., Milford. 
Milford Garden Club meet- 
ing, eoffee and eonversation at 
9 a.m., followed by business 
meeting. Speaker Betsy Wil- 
liams presents talk on harvesting 
herbs and preservation methods 



The Freshest 

WHOLE GRAIN 

Breads 



Great Hary/esf Bread of Nashua, NH 

next to the Blushing Rose on Amherst St. 

(603) 881-4422 
WWW. great harvest r\ashua. com 




2 Function 

fooms to 
seat parties 




Delicious Gluten-Free & 
Vegetarian Options 

SA 
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522 Amherst St. Nashua NH • 603.589.9332 

www.RedSauceRistorante.com **^7 


Try Our Delinous 
Homemade Soups 



Pints & Quarts of Soup 
Pork, Salmon & Chicken Meat Pies 
Fruit & Creme Pies to order 



Greek & American Baked Specialties 


625-1132 


443 Lake Avenue (corner of Hall St.)Manchester 
Tuesday-Friday 7am-5pm, Saturday 7am- 1pm | 


Create a dining 
experience with us. 



Contemporary Asian- 
American Fusion with 
Japanese Hot Pots and Full 
Sushi Bar 


Casual Fine Dining 



San Francisco Kitchen 

133 Main St., Nashua 886-8833 
Sun 4-1 0 • Mon-Wed 1 1 -1 0 • Thurs-Sat 11-11 
www.sfkitchen.com 
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Your ticket to the best 
lunch in Manchester 


td 


bJ 




Gourmet Deli 
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[ 6031 625-1850 

Across from the Palace Theatre 

87 Hanover St Manchester . 

SuddenlySusans.com 
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make & TAKE CUPCAKE 

decorating 

Call to sign up 




A Sweet Shop 

www.Cupcakesl01.net 603 . 488.5962 

Rt 101, 132 Bedford Center Rd Ste A, Bedford, NH 



!Meet Lee 

Saturday, OctoSer 1 

3^ Liquor and ‘M'm OutCet 

TJie3(arvestMaT^t 

12:00-2:00 29<Rsn.ulom Mford 
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2:30- 4:00 <m 
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GIFFT 


FRIENDSHIP. LOVE. LAUGHTER... ITS A CIFFTI 


! circawines.com & f 
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The Never Boring Steakhouse 


Hot/Cold Lunch 

BUFFET *8.95 

Meatballs w/ Marinara • Vegetarian 
Penne Alfredo • Baked Haddock 
Carnitas • Rotisserie Chicken • Wraps 
Homemade Soups • Mashed Potatoes 
(Sweet & White) • Tucca • Sweet Plantains 
Beans • Rice • 30 Item Salad Bar 


Lunch 

Mon-Sat • lP.30-2pm 

Dinner 

Mon- Sat • 4pm- 10pm 
Sun • 4pm-9pm 

Sunday Brunch 

10am-2pm 
FULL BREAKFAST MENU ALSO AVAILABLE. 


603 - 669-9460 

62 Lowell St, Manchester, NH 

www.gauchosbraziliansteakhouse.comi 
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NEW YORK 
STYLE PIZZA 


Discover the pizza that wins “Best 
Pizza” awards in both Manchester 
and across the entire state. We use 
only the highest quality cheeses and 
freshly prepared toppings on dough 
made fresh right here in the store. 
All of our pizzas are handtossed and 
cooked right on the stones in our 
ovens, ensuring our goal, to give you 
the finest in New York Style Pizza! 


669-4533 

THANK YOU HIPPO 
READERS FOR MAKING US 
^^#1 THIRTEEN YEARS 


IN A ROW! 


FOOD 




Chipotle 
chicken chili 


My roommate in college introduced me 
to my very first bowl of chili. I had been 
completely ignorant of its greatness before 
that bowl, but since then have clamored for 
the warm, chunky and spicy soup at the 
first hint of cool weather. 

Despite my distaste for beans, I like chili. 
When I make chili from a recipe, I normally 
cut the beans by half I can stomach getting 
one every few bites. This recipe from Fam- 
ily Circle is packed with enough flavor and 
hearty ingredients that I practically forgot 
beans were in my bowl. 

Growing up, dinners in my house stuck 
to a basic meat-potatoes-veggie format. 
Spices like coriander were nowhere to be 
found in my mom’s pantry, and you could 
forget about ever seeing something like 
adobo. But one of my favorite things about 
growing up and having my own kitchen is 
getting to experiment with different spices, 
ingredients and flavors every night. 

Realistically I don’t cook with corian- 
der very often either, but it is in my pantry, 
which came in handy for this recipe. 

Like almost every other chili recipe, this 



one requires more patience than effort. Cut- 
ting, shredding and mixing the ingredients 
is the easy part, but waiting for the chili to 
cook while the aroma fills your kitchen will 
leave you hungry, eagerly waiting for your 
first bowl. 

The strong flavors of chipotle in ado- 
bo and ground coriander are enhanced by 
onion, tomatoes, garlic and salt and pepper. 
Com and black beans round out this rec- 
ipe (but I added more com and skimped 
on the beans to my preference). A spoon- 
ful of tomato paste heightens the flavor and 
thickens the sauce ever so slightly. Letting 
the chicken simmer before shredding it and 
returning to the slow cooker brings a depth 
of flavor to every bite. 

Chili isn’t typically a difficult dish to 
make, and it can be tweaked to your pref- 
erences with ease. Overall, this recipe was 
incredibly simple. After a few hours in the 
slow cooker the flavors combined nice- 
ly, and there was plenty to feed my hungry 
husband and dinner guests. 

— Lauren Mifsud A 


Chipotle chicken chili 

Recipe courtesy Family Circle 

2 medium yellow onions, halved and sliced 
1 14 1/2-ounce can diced tomatoes 

1 tablespoon tomato paste 

3 garlic cloves, chopped 

2 cups low-sodium chicken broth 

1 chipotle in adobo, seeded and chopped, 
plus 1 tablespoon adobo sauce 
1 teaspoon ground coriander 

1 teaspoon salt 

1/2 teaspoon pepper 

2 pounds bone-in chicken thighs, skin 
removed 


115 1/2-ounce can black beans, rinsed and 
drained 

1 cup frozen com kernels, thawed 

In a slow cooker, combine onions, toma- 
toes, tomato paste, garlic, chicken broth, 
chipotle and adobo, coriander, salt and 
pepper. Add the chicken thighs into the 
mixture, making sure at least half of 
the meat is fully submerged. Cover and 
cook on high for 6 hours or on low for 8. 
Remove the chicken bones and shred the 
meat back into the slow cooker. Stir in 
the beans and com to heat through before 
serving. 


(including mustards, butters, 
vinegars, jellies, salts, sauces, 
spreads, freezing, cooking and 
gift giving) starting at 10:30 
a.m. Free and open to the pub- 
lic. Includes tasting and recipe 
sheets. 

• WINEMAKER’S KITCH- 
EN COOKING SERIES: 
OKTOBERFEST, COOKING 
WITH WINE & BEER Wed., 
Oct. 15, from 6 to 7:30 p.m. at 
LaBelle Winery (345 Route 101, 
Amherst, 672-9898, labellew- 
inerynh.com). Includes demo, 
wine pairing, tasting and reci- 
pes. Cost $25 per class. Regis- 
tration required. 


• CHINESE HOME-STYLE 
COOKING Wed. Oct. 15, from 
6 to 9 p.m. at Concord High 
School, 170 Warren St., Con- 
cord. Concord Community Edu- 
cation class, costs $29 per class, 
food cost is $14. Additional 
classes on Wed., Nov. 12; and 
Wed., Dec. 10. Pre-registration 
required. Call 225-0804 or visit 
concordcommunityed.org. 

• BASIC SOFT CHEESE- 
MAKING Thurs., Oct. 16, from 
6 to 8 p.m. at New England Col- 
lege Concord, 62 Main St., Con- 
cord, in classroom B. NOFA- 
NH workshop on the history of 
cheesemaking, different types of 


cheeses, and mozzarella demon- 
stration. Cost $10. Visit nofanh. 
org. 

• BAKING CROISSANTS 

Thurs., Oct. 16, at 6:30 p.m. at 
Dancing Lion Chocolate (917 
Elm St., Manchester, 625-4043, 
dancinglion.us). Registration is 
required. 

• A COOK’S TOUR OF 
ITALY Sun., Oct. 19, from 4 
to 7 p.m. at Souhegan High 
School (420 Boston Post Road, 
Amherst). Founding owner of 
Lucia’s Tavola, formerly in 
Brookline leads cooking class 
demonstration with recipes and 
four-course dinner with wine. 
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JUST 


DESSERTS 

Recipes for the sweet tooth 


Cinnamon 
bun pie 


Baking with pumpkins and apples is 
quintessential fall, but I wanted to make 
something different that still embraeed the 
flavors of the season — speeifieally, some- 
thing warm, sweet and einnamon-y. 

I searehed for einnamon bun-like reeipes 
online and found exaetly what I was look- 
ing for on MrFood.eom: einnamon bun pie. 
It looked so delieious that I probably would 
have made it even if the reeipe ealled for 
more than five ingredients, but I was pret- 
ty psyehed that it seemed so simple to make 
and that I only had to buy refrigerated bis- 
euits, as I had everything else on hand. 
Aetually, I had about Va of a eup of peeans, 
and the reeipe ealls for 1 eup, but sinee my 
kids don’t love peeans I figured having a 
few less would make it easier for me to piek 
them off when they eomplained. 



Everything about this einnamon bun pie 
was easy; I started making it after I served 
my kids dinner and had it in the oven before 
they were done. It smelled amazing while 
it was eooking and tasted amazing when it 
was done and slightly eooled. 

The only thing I would do differently 
next time is add more sugar and einnamon, 
beeause there were a few bites that were 
plain biseuit-y with just a tiny hint of the 
einnamon-and- sugar sweetness. If you real- 
ly like peeans, you’d probably want more 
of those too (the % eup I used was perfeet 
for my purposes, but if you want a peean in 
every forkful you’d probably want to use 
even more than the 1 eup that the reeipe 
ealls for). — Meghan Siegler 


Cinnamon bun pie 

Courtesy of MrFood.eom 

Va cup plus 2 tablespoons butter, melted 
1 cup chopped pecans 
^2 cup sugar 

1 tablespoon ground cinnamon 
1 (16.3 -ounce) package refrigerated bis- 
cuits (8 biscuits) 

Preheat oven to 375 degrees. Coat bottom 
of deep-dish pie plate with 2 tablespoons 
melted butter; set aside. Place remaining 
melted butter in a small bowl. 

In another small bowl, combine pecans. 


sugar and cinnamon; mix well. Sprinkle 
of the pecan mixture over bottom of pie 
plate. 

Separate each biscuit in three layers. Dip 
biscuit pieces one at a time in melted but- 
ter, making sure to coat each thoroughly. 
Layer eight biscuit pieces in bottom of pie 
plate, completely covering pecan mixture. 
Repeat pecan mixture and biscuit layers 
two more times. Top with remaining pecan 
mixture and drizzle with any leftover melt- 
ed butter. 

Bake 20 to 25 minutes, or until biscuits are 
golden and cooked through. Allow to cool 
5 minutes, then invert onto a serving platter 
and slice into wedges. Serve warm. 


Cost $50, or $45 if you bring a 
friend. Visit fireseedalliance.org 
to register. 

• FRESH PASTA Sun., Oct. 

19, from 1 to 3 p.m. at Canter- 
bury Shaker Village (288 Shaker 
Road, Canterbury, 783-9077, 
shakers.org). Class includes dem- 
onstration and tasting of pasta 
varieties. Admission costs $27.50 
for non-members ($25 for mem- 
bers). Registration required. 

• GOURMET VEGAN 
(TOTAL VEGETARIAN) 
COOKING CLASS Mon., Oct. 

20, from 6 to 9 p.m. at Concord 
High School, 170 Warren St., 
Concord. Concord Community 
Education class, costs $29 per 
class, food cost is $14. Addition- 
al classes on Mon., Nov. 17, and 
Mon., Dec. 15. Pre-registration 
required. Call 225-0804 or visit 
concordcommunityed.org. 

• INTRO TO CHOCOLATE 


Wed., Oct. 22, at 6 p.m. at Danc- 
ing Lion Chocolate (917 Elm St., 
Manchester, 625-4043, danc- 
inglion.us) learn where choco- 
late came from, how it’s made 
and grind beans. Registration is 
required. 

• DIGGING INTO REAL 
FOOD Thurs., Oct. 23, at 7 p.m. 
at Rye Public Library (581 Wash- 
ington Road, Rye, 964-8401, rye- 
publiclibrary.org). Kath Gallant 
and Tracey Miller, co-founders of 
Dig In: Real Food Solutions will 
discuss the growth of the local 
food movement and how to eat 
locally within a budget. 

Kids cooking classes/ 
workshops 

• SOPHISTICAKES Baking and 
cooking classes and birthday par- 
ties, 25 Indian Rock Road, Wind- 
ham, 898-2442, facebook.com/ 
SophisticakesOfWindhamNh. 

• NO-BAKE COOKING First 


and third Tues. of the month at 
3:30 p.m. for kids ages 8 and older 
at the Wilton Public & Gregg 
Free Library, 7 Forest Road, 
Wilton. See wiltonlibrarynh.org. 
Registration required. 

Regular cooking classes/ 
workshops 

• A MARKET The Manchester 
natural foods store’s education 
center offers classes and work- 
shops on health and nutrition. 
See myamarket.com. 

• BEDFORD COMMUNITY 
EDUCATION Classes offered 
out of Bedford High School (103 
County Road, Bedford, 472- 
3755). For information, contact 
Susan Sambrano at sambranos@ 
sau25.net or phone 714-4395. 
Visit sau25.net/BedfordHigh. 
cfm and click on Community 
Enrichment Program under the 
Community link. 



Pick-Your-Own Apples 

Family Fun! Open Daily 9~5 

19 Apple Yan'eties 
Com Maze & Hayrides 
Apple Cider, Donut^e, 
Com Stalks & Apple Pie 
All Your Fall Favorites! 


3rookda\e Fruit Farm 

41 3road 5t. Hollis, NH 0304<T 
603 - 465-2240 
iviviv.brookdalefruitfarm.com 


Come see the Pumpkin Man! 

* 086323 
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BRITISH BEER COMPAMY 



n 



NEW ENGLAND'S 

BEST BANDS 

EVERY WEEKEND! 


NEVER A COVER 



1071 WILLOW ST. 
MANCHESTER. NH 
♦ 

99 HANOVER SI 
ATPORTWALK PLACE 
PORTSMOUTH, NH 

BRITISHBEER.COM 

504-245-2887 
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Wine gone bad 

Identify and prevent ‘corked’ wine 


By Stefanie Phillips 

food@hippopress.com 

There is nothing more depressing than 
opening up a bottle of wine and finding out 
it has gone bad. There are a few ways this 
ean happen, and it may have even oeeurred 
before you got it home, as many bottles 
travel internationally before they reaeh 
store shelves. 

Aeeording to Serious Eats, wine pro- 
fessionals estimate that 1 in 20 bottles of 
wine and possibly even up to 1 in 10 bot- 
tles is “eorked,” or gone bad. This makes it 
undrinkable, and it ends up down the drain. 

I feel lueky that I really haven’t eneoun- 
tered too many bad bottles in my wine 
travels. I did get a ease of wine from a New 
Hampshire winery a while baek when the 
winery was elosing. The wine wasn’t bad, 
but was not up to the winemakers’ person- 
al standards, so he hadn’t sold it. I happily 
took it and have been enjoying it, bottle by 
bottle. Now drinking it feels nostalgie. 

Here is some information about the most 
eommon ways wine goes bad and how to 
identify them. This list just may save a 
future bottle, and your sanity! 


Corked 

Most people know that the eork is the 
key to keeping the wine from spoiling, but 
aeeording to writer Steve Staeionis from 
Serious Eats, looking at the eork, smelling 
the eork and looking for eork that may have 
ended up in your wine glass will not tell 
you if a wine is bad or not. The only way 
to determine this is through smell and taste. 

A wine is “eorked” when a ehemi- 
eal eompound gets into it (ealled TCA for 
short) and gives it a musty odor. If your 
wine smells like a grungy sponge, musty 
basement or mold, you ean be eertain that 
TCA has found its way into the bottle. TCA 
ean also mute the wine’s other aromas, so if 
a wine smells off to you, espeeially if you 
have tried it before, this is another good 
indie ator. 

Cooked 

“Cooked” wine is just what it sounds 
like: wine that has been overheated for a 
period of time. Sinee wine should be stored 
in a eool, dark plaee, warmer temperatures 
are not reeommended. Exposure to sun and 
heat ean turn a niee bottle of wine into a 
stewed prune juiee-like mess. This is some- 


thing to think about not only when you’re 
buying wine, but when you are storing it at 
home. 

Staeionis puts it bluntly: “A shelf in the 
window shop with the sun beating down 
on it? That wine, sadly, is serewed. A raek 
right next to the kitehen stove? Ditto.” 
Many people, myself ineluded, are guilty of 
improper wine storage at one time or anoth- 
er. A eute little wine raek may look niee on 
your kitehen eounter, but this is aetually 
one of the worst plaees to store it, espeeial- 
ly with a heat souree nearby. 

A bottle of eooked wine may have the 
eork protruding from the top of the bottle 
or show signs of seepage around the eork, 
aeeording to Staeionis. If the wine heated 
up and expanded, the eork ean be pushed 
out of the bottle. 

Oxidized 

Air is a great thing, exeept when it gets 
into your bottle of wine and taints it. Oxi- 
dized wine is mueh like an apple after it 
has sat out on the eounter: brown and dried 
up. Often, oxidized wines have a nutty fla- 
vor. Some of this may oeeur naturally in 
older wines, but younger wines should not 


have any of these eharaeteristies. If a wine 
seems dull and flat, it eould very well be 
oxidized. 

Refermenting 

Wine is only supposed to ferment onee, 
right? But if there are yeast and sugar still 
in the bottle the proeess ean oeeur again, 
making the wine slightly fizzy or bub- 
bly. Baeteria in the wine will also eat at 
other parts of the wine and give off ear- 
bon dioxide. Re fermenting highlights 
the importanee of sanitation in the wine- 
making proeess, though some of this 
may oeeur naturally. A refermented wine 
may be drinkable with a little bit of extra 
pizzazz. 

Use your senses 

Overall, your eyes and nose are the 
best tools when it eomes to determining 
if a wine is bad through eolor and smell. 
Brownish hues, must and wet dog smells 
have no plaee in your wine glass! If you 
haven’t tried a wine before, it may be a lit- 
tle harder to determine, but if you know 
you like a wine and something seems off, 
it probably is. A 



Seasonal Menu Specials 

Warm Pretzel w/ Cheddar Beer Sauce 
Bratwurst and Knockwurst 
Turkey Pumpkin Chili 
Harvest Stir Fry 
Pumpkin Raviolis 
Pomegranite Apple Sangria 
Autumn Pork Filet 


Apple Pie Mudslides 
Fallfest Cheesecake 
Homemade Pumpkin Donuts 



^17 Depot St., Concord, NH> 228-01 80 



Irish Bacon & ^ 
EggBtirger 

S3 Bloody Marys Sl' 
S3 Pints 
All Day Sunday 

S Come for breakfast 
and stay for the game 


L\'. * 


Now serving 
breakfast every 
^ weekend 10-2pm 


WILD ROVER PUB 


21 Kosduszko St. Manchester 
WildRoverPub.com 1 669-7722 i 
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Bottles for the budget-conscious wine-lover 

This week, we tried three wines from the 
Noble Vines label. 

The 2012 Noble Vines 446 Chardon- 
nay from Monterey, California ($11.99 
from Market Basket) is a pale gold-eolored 
wine that had aromas of honey, lemon, 
melon and a note that we ealled “erisp- 
ness.” This full-flavored ehardonnay had 
very little oak. While the wine had a full 
mouthfeel, it was also very dry — “full 
yet erisp?,” was one of our notes. “Dry yet 
with a niee bit of sweetness” was another. 
Eventually, we settled on this deseription: 
erisp like a pinot grigio, full like a ehard, 
with a little toastiness at the end. 

The 2012 Noble Vines 181 Merlot ($ 1 1 .99 
from Market Basket) also eomes from Cali- 
fornia (Lodi, in this ease). This dark red wine 
had aromas of eedar, tobaeeo, plum and, 
as one of us said, eherry Tootsie Pop. This 
smooth-drinking wine had a good balanee of 
aeid and sweetness, with a niee round fruity 
quality and a lot of depth. A niee eomplement 
to our tomato-y supper, the 181 Merlot also 


Drink 


Beer/wine/liquor tastings 

• WINE TASTING on Thurs., 
Oct. 9, from 3:30 to 5:30 p.m. at 
the NH Liquor & Wine Outlet, 
150 Bridge St., Pelham, 635- 
7551. Visit incredibrew.com. 

• 603 BREWERY tasting on 
Thurs., Oct. 9, from 5 to 7 p.m. at 
The Beer Store, 433 Amherst St., 
Nashua, 889-2242, thebeerstor- 
enh.com. 

• DOGFISH HEAD tasting on 
Thurs., Oct. 9, from 5 to 7 p.m. 
at Barb’s Beer Emporium, 249 
Sheep Davis Road, Concord, 369- 
4501, barbsbeeremporium.com. 

• RISING TIDE tasting on 
Thurs., Oct. 9, from 5 to 7 p.m. at 
Top Shelf Brews, 826 Lafayette 
Road, Hampton, 601-2894, top- 
shelfbrewsstore.com. 

• WINE TASTING on Fri., Oct. 
10, from 5 to 7 p.m. at the NH 
Liquor & Wine Outlet, 25 Coli- 
seum Ave., Nashua. Visit incredi- 
brew.com. 

• WINE TASTING on Thurs., 
Oct. 16, from 3:30 to 5:30 p.m. 
at the NH Liquor & Wine Outlet, 
212 Lowell Road, Hudson. Visit 
incredibrew.com. 

• HENNIKER BREWING CO. 
tasting on Thurs., Oct. 16, from 5 
to 7 p.m. at Top Shelf Brews, 826 
Lafayette Road, Hampton, 601- 
2894, topshelfbrewsstore.com. 

• MOAT MOUNTAIN tasting on 
Thurs., Oct. 16, from 5 to 7 p.m. at 
The Beer Store, 433 Amherst St., 
Nashua, 889-2242, thebeerstor- 
enh.com. 

• WINE TASTING on Fri., Oct. 
17, from 3:30 to 5:30 p.m. at the 
NH Liquor & Wine Outlet, 44A 



paired well with ehoeolate eake. 

We also grabbed a bottle of the 2011 
Noble Vines 1 Red Blend from California 
($11.99 at Market Basket ). This blood-red 
blend is perhaps the most erowd-friendly 
of all these erowd-friendly wines. We got 
big, juiey fruit aromas on the nose — rai- 
sin, eherry and plum — with a bit of oak 
and an overall brightness. These rieh, full- 
bodied flavors earried through in the taste of 
this big but smooth wine. A full-bodied red, 
this wine is fruit-forward (and so earries a 
bit of that fruit sweetness) but still dry. 

Each week in “Red, White & Green, ” the 
wine-lovers taste red and white wines that 
sell for not too much of the green, less than 
$20. The goal? To find a good bottle without 
breaking the bank. Unless otherwise noted, 
the prices listed are what you ’ll find the bot- 
tles selling for at the New Hampshire Wine & 
Liquor Outlet. ^ 

RANT TEK-NIQUE Beer din- 
ner on Wed., Oct. 22, at 6 p.m. at 
Restaurant Tek-Nique (170 Route 
101, Bedford, 488-5629, restau- 
rantteknique.com). Costs $65 
(plus tax and gratuity). Reserva- 
tion required. 

Beer/wine festivals and 
special events 

• SMUTTYNOSE TASTING 
& TAKEOVER Thurs., Oct. 9, 
from 5 to 7 p.m. at The Drinkery 
Derry (39 E. Broadway, Derry, 
339-2070, thedrinkeryderry.com) 
followed by flights at Cask & 
Vine (P /2 E. Broadway Derry, 
965-3454, caskandvine.com) 
from 7 to 10 p.m. 

• HARVESTFEST Sat., Oct. 11, 
from 3:30 to 9 p.m. at Flag Hill 
Winery (297 N. River Road, Lee, 
659-2949, flaghill.com) celebrates 
the winery’s 20 th anniversary with 
backyard barbecue with brisket, 
chicken, tortellini salad, baked 
beans, Baja com, coleslaw, com 
bread and biscuits, plus games, 
team relay race, minute-to-win-it 
crowd games, DJ and dancing. 
Ages 21+ only. Tickets cost $35. 

• BIERFEST Sat., Oct. 11, from 
noon to 3 p.m., followed by a 
second session from 4 to 7 p.m. 
at Anheuser Busch (221 Daniel 
Webster Hwy., Merrimack) with 
beer and cider samples and food 
pairings. Clydesdale appearance 
at 3:30 p.m. VIP ticket holders 
receive brewery tour and samples 
from the Finishing Tank prior to 
Bierfest. Tickets cost $25, or $35 
for a VIP ticket; ages 21 and up. 
Visit budweisertours.com. 


Route 13, Brookline. Visit incre- 
dibrew.com. 

• WINE TASTING on Fri., Oct. 
17, from 4:30 to 6:30 p.m. at the 
NH Liquor & Wine Outlet, 269 
Daniel Webster Hwy., Nashua. 
Visit incredibrew.com. 

• TRAVELER BEER CO. tast- 
ing on Thurs., Oct. 23, from 5 to 
7 p.m. at Barb’s Beer Emporium, 
249 Sheep Davis Road, Concord, 
369-4501 , barbsbeeremporium. 
com. 

• WINE TASTING on Thurs., 
Oct. 23, from 5:30 to 7:30 p.m. 
at the NH Liquor & Wine Outlet, 
6 Dobson Way, Merrimack. Visit 
incredibrew.com. 

Beer/wine dinners 

• FRITZ WINERY DINNER 

Thurs., Oct. 9, at 6:30 p.m. at Bed- 
ford Village Inn (2 Olde Bedford 
Way, Bedford, 472-2001, bed- 
fordvillageinn.com). Four-course 
dinner paired with Fritz Winery’s 
Underground wines. Cost $85 
(plus tax and gratuity). Reserva- 
tion required. 

• CRUSH WINE DINNER 

Thurs., Oct. 15, at 6 p.m. at Lake- 
house Grille (281 DW Highway, 
Meredith, 279-5221, thecman. 
com). Five-course wine d inn er 
costs $75 (plus tax and gratuity). 
Reservation required. 

• UEVTA CRAFT BEER DIN- 
NER Tues., Oct. 21, at 6:30 p.m. 
at Firefly American Bistro & Bar 
(22 Concord St., Manchester, 935- 
9740, firefl 3 mh.com). Five-course 
dinner with beer pairings with 
Uinta Brewing Co. beers. Tickets 
cost $75. Reservation required. 

• 603 BREWERY & RESTAU- 



Eat Right & “Make Strides” 
Against Breast Cancer! 

‘‘Making Strides’’ Salad available 
through 10/3 1 at C-Man Concord!"' 
$1 of every salad sold goes to 
Making Strides Against Breast Cancer. 

O B ^ @ ® I 

25 Water St, Concord, NH • (603) 228-DINE • theCman.com 


You can squeeze 
in a little time 
for yourself! 



Real Life Results From Pilates 




‘1 


My neckpain is goneU 

-AmyH. 

cu/PILflTK 

move better - live better 

Call us or visit our website for details 


856-7328 ConcordPilates.com 
2-1/2 Beacon St. Concord, nh 



Massage • Pedicure • Facials 
Organic Spray Tan • IPL Hair Removal 




A Paw Above The Rest 


Located inside the Annerican K9 Country facility we 
provide top notch care and prinnping for your pet 


Call and set up at time to pamper your pet 

(603) 472-7282 ^ American K9 Country, Inc. 

www.AmericanK9Country.com 336 Rt. 101 • Amherst, NH ^ 


• Full Service Grooming Salon for Cats 
and for Dogs 

• Over 6o Yrs Combined Experience! 

• Pet & Show Clips 

• Hydro Spa Bathing System 


ARE YOU INTERESTED IN QUITTING MARIJUANA? 


Do you also smoke tobacco? 

Dartmouth has a new treatment research program that might help, 

ALL CALLS AND PARTICIPATION ARE CONFIDENTIAL. 

THE PROGRAM INVOLVES: 

. PERSONS AGE 18 TO 65 • COMPREHENSIVE ASSESSMENT 
. INCENTIVE PROGRAM FOR QUITTING MARIJUANA 
. INDIVIDUAL AND COMPUTER-ASSISTED COUNSELING 
. PROGRAM FOR TOBACCO SMOKING IF INTERESTED 

Please call (855) 290-2822 if you are GEISEL SCHOOL OF MEDICINE 

interested in learning more about this study. Wf ‘Dartmouth 

^ n«ft7Q9 
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• Apples of Uncommon 
Character A 

• Children’s Room 

• Out Next Week 
Includes listings for lec- 
tures, author events, book 
clubs, writers’ workshops 
and other literary events. 
To let us know about your 
book or event, e-mail Kel- 
ly Sennott at ksennott® 
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author events, library 
events and more listed, 
send information to list- 
ings@hippopress.com. 
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• Gone Girl A 

• Annabelle D 
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MUSIC, BOOKS, GAMES, COMICS, MOVIES, DVDS, TV AND MORE 


PLAYLIST 


A seriously abridged compendium of recent and future CD releases 


Male music reviewers are really easy 
prey for anyone with two X chromosomes 
and a little PR savvy, thus it was a given 
that there ’d be a few writer guys digging 
way too deep into the origins and mys- 
teries of this one-woman Scandinavian 
black-metal band after she appeared out 
of nowhere. The writer from Stereogum’s 
been especially weird about it, mumbling 
things about secret emails with regard to 
her real identity and publicly torturing 
himself over the revelation of same — 
he’s so obsessed with not being catfished 
by some stupid metal band that he’s cat- 
;, she appears to be hoping to become the 
Zola Jesus of extreme metal; she’s obviously had some operatic training and stayed 
interested in it if there wasn’t a new Vampire Diaries on. But anyway, there you 
go, Myrkur everybody, whoever she is. The music on this too-long-for-an-EP EP is 
divided equally between hot-chick epic-metal opera fugues and caustic Deafheav- 
en/Darkthrone demon-drone, just the way you’d figure something like this would 
sound, but slightly better. The slap-happy part is thinking about the type of boy-girl 
couple who’ll be calling something from this album “our song,” but I really can’t 
handle even thinking about such a thing, thanks. A Eric W Saeger 

Three Minute Tease, Bite the Hand (Idiot Records) 

Digging into music’s X-Files we find 
California-based songwriter Anton Bar- 
beau, who has put out tons of obscure 
albums. All that work has resulted in 
a slot in Spin’s “50 Greatest Bands 
You’ve Never Heard Of’ or whatever 
they call it, a subjective list that’d lead 
you to expect a little “great” along with 
the “bands you’ve never heard of,” but 
let’s face it, you know, come on. Aboard 
this inarguably leaky pop-rawk vessel 
are Andy Metcalfe and Morris Windsor, 
who worked with Soft Boys and Robyn 
Hitchcock, and, for extra ‘80s-cred, the 
whole mess was engineered by Jesus & Mary Chain sound-boarder Pat Collier. 
I dunno, to me this is like the Monkees doing an imitation of Spinal Tap doing 
an imitation of Electric Six. This all has to be somewhat tongue-in-cheek. I’m 
sure, the lyrical themes a pasty mishmash of druggy stuff, casual tea-drinking 
and sloppily hidden technological Luddism. If I’m reading the press thingie cor- 
rectly, I was supposed to catch the Spinal Tap reference via the album title, but it 
was even easier than that, to be honest. B+ — Eric W Saeger 


• Cali indie-pop duo Foxy gen owe whatever passes for their 
cred to Shins/Guster producer Richard Swift, who obvious- 
ly heard an “intriguing” combination of, well. Shins and Guster 
in their gobbledegook. The first single, “How Can You Really,” 
from the band’s third album. And Star Power, is on YouTube, if 
you can tear yourself away from “cinnamon challenge” videos 
and old Daft Punk videos or whatever kills your brain cells on 
YouTube. As far as this stupid pop song goes, I compare it to a 
Flaming Lips version of a Lovin’ Spoonful hit being karaoke ’d 
by drunken marketing interns, but your mileage may vary if 
you don’t care about the health of your ears. What’s much more 
important is that Chibi Derf won the cinnamon challenge hands- 
down, as far as I’m concerned. 

• Undisputed sludge-gods Melvins are still around — did you 
know that, or are you too busy listening to stupid garbage clini- 
cally proven to damage the brain? Hold It In is the title of their 
however-many-millionth album. Guests include Butthole Surfers 
guitarist Paul Leary, who was one of the few reasons people were 
able to survive the late ‘80s. 

• Oh no, I knew this was coming, I just knew it! That’s right, 
there’s a holiday-music album coming out called Holiday Wish- 
es, from a Glee character! What’s worse, the fact that there’s an 
album from a Glee character, or that there’s a Christmas album 
coming out on Oct. 14, like Halloween doesn’t even exist? No, 
are you asking me seriously? You are? Well, probably the lat- 
ter, because this Christmas album is from a Glee character who 
doesn’t show up too hideously much on Glee, namely Idina 
Menzel, who plays one of the moms. Furthermore, she was in the 
original Rent and voiced Elsa, the Snow Queen, in Frozen, so I 
suppose she’s earned the right to ruin Halloween for everyone. If 
I hadn’t non-hated Frozen so much. I’d be a lot more angry over 
this, trust me. 

• Other dreadful new nonsense being released to the poor unas- 
suming public includes My Brightest Diamond with This Is My 
Hand', those tedious Canadian wine-gulpers Stars with No One 
is Lost, and The Game’s Year of the Wolf Please don’t buy any 
of those albums, unassuming public, or they’ll just make more. 

— Eric W Saeger 


Myrkur, Myrkur (Relapse 



fished himself It’s really funny. To 





PACT SIDE DRY CLEANERS 
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43 


HANOVER STREET, MANCHESTER, NH 
EASTSIDEPLAZANH.COM 


ALOHA RESTAURANT • DRY CLEANERS • GNC • HANNAFORD • HANOVER STREET DR. DENTAL • H&R BLOCK • NH NAILS & SPA 
NH LIQUOR &WINE OUTLET • ST. MARY’S BANK • BILL’S PET & AQUARIUM • PIZZA MARKET • POSTAL CENTER USA ‘RENT-A-CENTER • SUBWAY • 1/2 OFF CARDS 
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Why-dunnit 

Archer Mayor on why, and how, he writes 


By Kelly Sennott 

ksennott@hippopress.com 

If you think 
your single, 
full-time job is 
time-consuming, 
step into Archer 
Mayor’s shoes. 

Granted, he is 
semi-retired, so his 
schedule is not as 
frantic as it once 
was. He still writes 
a book a year, but 
instead of working 
two additional full-time jobs, he has just one. 

In Brattleboro, Vermont, he’s a death 
investigator, a job he obtained while writ- 
ing his Vermont-based murder mystery 
series about a detective named Joe Gunther. 
He used to also work as a police officer and 
volunteer firefighter. 

“I’m in my mid-60’s, and I’m learning to 
calm down a little 
bit, though I still have 
my woodworking 
shop,” Mayor said in 
a phone interview. “I 
don’t do well fishing. 

My poor wife. She 
asks me, ‘Wouldn’t 
you like to ride in a 
kayak?’ I’ve got to 
occupy myself Pad- 
dling around with the 
loons just doesn’t do it for me.” 

Mayor just finished his 25th Joe Gunther 
book. Proof Positive. Mayor writes quite 
a bit based on real-life experiences. This 
one stemmed from stepping into hoarders’ 
houses while on police duty. During one 
visit, “you literally needed a ladder to get to 
the top of the house,” he said. 

Proof Positive starts with a death scene: 
Vietnam vet Ben Kendall had hid himself 
from the world after the war, and when 
they found his body, it was under masses of 
stuff At first glance, it seems to have been 
a tragic, accidental death, but upon closer 
inspection, Joe Gunther realizes there was 
something else he wanted to hide. 

Mayor often says he doesn’t write “who- 
dunnit,” but rather, “why-dunnif’ novels. 
The question at the base of this story: How 


Meet Archer Mayor 


In Keene: Toadstool Bookshop, 222 W. 
Brook St., Saturday, Oct. 11, at 2 p.m. 
In Milford: Toadstool Bookshop, 614 
Nashua St., Saturday, Oct. 18, 11 a.m. 
Contact: archermayor.com 


does a hoarder become a hoarder? 

He interviewed scientists and psychol- 
ogists to get their perspective. His book 
chronicles the results. 

“I’m not a lecturer or a scholarly type. 
I don’t want to be boring. A lot of writers, 
when they learn stuff like I do, they stand 
up on a soapbox and they lecture you. I’ve 
always found that incredibly dull. Sol tried 
this other approach, to mix it in with a sto- 
ry,” he said. 

His practical experience in the field 
makes a difference in the execution. May- 
or was the first crime fiction writer to win 
the New England Independent Booksell- 
ers Association Award for Best Fiction, and 
his Joe Gunther books routinely receive 
acclaim by The New York Times, Washing- 
ton Post, Los Angeles Times and The New 
Yorker. 

Still, Mayor was a writer before he was an 
officer. He’d written about 10 novels before 
the cops finally knocked on his door and sug- 
gested he join the force. He’d spent so much 
time hanging around 
and interviewing the 
Vermont officers that 
he’d gained their 
trust despite their 
initial hesitance. Hol- 
lywood, Mayor said, 
doesn’t always por- 
tray them in the best 
light. 

“I remember 
meeting a state cop 
early on and he said, ‘I hate you people!’ 
I said, ‘Really! What people are you refer- 
ring to?”’ Mayor said. 

This particular cop had had bad experi- 
ences with writers. To gain trust and ensure 
his facts were straight. Mayor did some- 
thing that would make most writers cringe: 
he asked the cop to read his manuscript. 

“To this day, I have cops proofread every 
manuscript,” he said. 

Mayor doesn’t see writing as a job. It’s 
what he does to keep his mind working. He 
doesn’t have a regular writing schedule; the 
pager that hangs on his belt tells him where 
and when to attend to a death scene so he 
might fit writing in at 3 a.m. or at 3 p.m. 

“I love doing it, so I don’t need to be dictat- 
ed by a strict schedule. I can have fun doing 
it because I look forward to it. That’s what’s 
sustained me through all 28 books,” Mayor 
said. “Stephen King is a miracle. It’s a mira- 
cle he gets as much money as he does. Most 
of us don’t. ... So you have to write what you 
love to write and what moves you deeply. It 
will enhance your writing, your brain, and it 
will make your product far more wonderful 
to read.” 
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To this day, I have 
cops proofread 
every manuscript. ” 
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BANKRUPTCY 


Money Problems? Bank Foreclosure? Bills 
Beyond Control? 

Call Us- 
We Can Help 

We Are A Debt Relief Agency. 
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A FAMILY TRADITION SINCE 1887 


Apples of Uncommon Char- 
acter^ by Rowan Jacobsen 
(Bloomsbury, 309 pages) 

When Rowan Jacobsen and 
his wife bought an old farm- 
house in Calais, Vermont, he 
was not a fan of apples, having 
eaten only three wan supermar- 
ket varieties — Red Delicious 
(“more icon than fruit”), McIn- 
tosh (“interminable skin”) and 
Granny Smith (“as close to artificial as a real 
fruit could be”) — throughout his life. 

But walking the perimeter of the proper- 
ty, Jacobsen discovered a row of apple trees, 
and he picked one and bit into it with the 
enthusiasm of Eve. 

“Juice exploded into my mouth, fragrant 
with cinnamon and spice. It was heaven- 
ly, and I realized right then and there that 
I’d been missing out,” Jacobsen writes in 
Apples of Uncommon Character, the book 
bom of that epiphany. 

Conveniently, Jacobsen was already a 
food writer who had published an expansive 
ode to oysters, as well as a book about the 
decimation of American honeybees, among 
others. It was, then, a natural progression 
for Jacobsen to plunge into apple culture, 
which, he discovered, was predominant in 
the 18th and 19th centuries but retreated in 
the 1900s when mass production increased 
supply but diminished the product. 

Thousands of varieties of apples were 
grown in the U.S. before Prohibition hit, 
but by late in the 20th century, most grocers 
stocked only six (Red and Golden Delicious, 
Gala, Fuji, Granny Smith and McIntosh). At 
one point. Red Delicious made up three- 
quarters of the country’s supply. “Every 
tree was genetically identical, monocropped 
on a massive scale in the sun-soaked (and 
irrigated) deserts of eastern Washington,” 


Jacobsen writes. “American 
consumers brought this disaster 
upon themselves by consistently 
choosing the redder apple over 
the tastier one.” 

But we’re getting smarter in 
our food choices. A “Second 
Age of the Apple” is emerging 
because of local farmers mar- 
kets, pick-your-own orchards 
and an expansive crop of nou- 
veau American foodies. “Hard cider, too, 
is in a full-blown renaissance; there simply 
have never been as many superb ciders in 
existence, professional and amateur, as there 
are at this very moment,” Jacobsen says. 

The author omits one factor that apple 
growers can thank for burgeoning interest in 
their wares: his book. It is the literary equiv- 
alent of the revelatory bite Jacobsen took at 
his new home, an enticement to learn more 
about a fruit grown ubiquitous to the point of 
boring. An hour with it will forever change 
how you shop for apples and will make you 
a better cook and a significantly more inter- 
esting dinner-party guest. 

Do you know, for example, what’s the 
best apple to use for strudel? It’s a Glocke- 
napfel, an elongated apple that originated in 
Switzerland and remains common there and 
in Germany and Austria. It is, according to 
Jacobsen, “one Martha Stewart Living fea- 
ture away from cult status” in the U.S. 

How about the first true American apple, 
the Roxbury Russet, developed in Roxbury, 
Massachusetts, in the early 1600s? Still pop- 
ular in New England, the variety has suffered 
under an onslaught of competitors, but Jacob- 
sen still recommends for eating fresh, though 
he calls its flavor “yummy and strange.” 

Winesaps, originally called “Winesops,” 
make a “mischievous cider,” he says. The 
Bethel is “Blue Pearmain’s little brother, the 


less accomplished one that has slunk off to 
live in Vermont.” It withstands cold, but “at 
this point is simply holding on in a hand- 
ful of spots along the northern tier of New 
York and New England, cozying up to bore- 
al, self-reliant types, waiting for the grid to 
go down and its fortunes to rise again.” 

New Hampshire’s Granite Beauty “looks 
like it just came off a bar fight,” he writes. 
“The network of pale scarring across the 
surface, as if you were viewing the Badlands 
from a plane; the strangely oily skin; the aii 
of noble ruin; Mickey Rourke will play it in 
the film adaptation.” 

And so it goes, for 123 varieties of apples, 
all photographed beautifully by Clare Bar- 
boza of Seattle. The prose is bright and 
engaging, disguising the fact that this is 
basically an encyclopedia of apples. No 
matter. Here’s Jacobsen explaining the his- 
tory of the McIntosh, first grown near the 
U.S. -Canadian border: “The original tree 
died in 1910 at the age of one hundred plus. 
At that time, the McIntosh was still merely a 
regional understudy, scrabbling at the edges 
of the industry like a little mammal waiting 
for the dinosaurs to croak.” 

Apple trees are survivors. In Hallowell, 
Maine, there is a “bent old Black Oxford tree’' 
that produces a crop of purple apples each year 
even though it is 215 years old. A cornucopia 
of facts like that, plus a cheerful eviscera- 
tion of mass-market favorites (Granny Smith: 
“Does plastic fruit have a season?”) gives 
Apples of Uncommon Character equivalent 
staying power and assuages the steepness ol 
its coffee-table price ($35). Moreover, there 
are recipes. Apple up; this one’s well worth 
the price. A — Jennifer Graham 

Rowan Jacobsen will sign books at 
Whole Foods in Nashua on Oct 18 from 2 
to 4 p,m, and at the Black Trumpet Bistro in 
Portsmouth on Nov. 5 from 6 to 9 p.m. A 
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A weekly recommendation from the Concord Public Library 

The Night Gardener 


As You Wish: Inconceivable 
Tales from the Making of The 
Princess Bride 


written by Jonathan Auxier, 2014 



(Fiction, Ages 10 and up) 


bandoned siblings Molly and 
Kip are hired as servants in an 
old, spooky house deep in the woods. 
Something very strange is happening 
in this house and to the people who 
live in it. A perfeetly creepy story for 
the Halloween season. 


By Cary Elwes, Joe Layden, Rob Reiner 
(Foreword by) 

Hits shelves: Oct. 
14 

Author best 

known for: Starring 
in The Princess Bride 
One-sentence 
review: “While the 

writing is occasionally 
uneven and amateur, 
those eager to get their hands on anything 
Princess Bride can still find delight in this 
behind-the-scenes look and will be run- 
ning to break out their DVDs for another 
movie viewing.” — Library Journal 
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POP CULTURE BOOKS 


Book Report 

• Educator apprecia- 
tion: Thursday, Oct. 9, and 
Friday, Oct. 10, at Gibson’s 
Bookstore (45 S. Main St., 
Concord, gibsonsbook- 
store.com, 224-0562) will 
be totally dedieated to 
teaeher appreeiation. In 
addition to 20 pereent off 
all purehases (for elass- 
room and personal use), 
free advanee reader books, 
raffles and refreshments, 
edueators who visit the 
bookstore those days will reeeive a eoupon for a free 
small eup of eoffee (or a diseount on a different drink 
of your ehoiee) at the adjaeent True Brew Barista eoffee 
shop. On Friday, Oet. 10, eertified sehool psyehologist 
Kirke Olson, Psy.D., will present his debut edueational 
and inspirational book The Invisible Classroom: Rela- 
tionships, Neuroscience and Mindfulness in Schools at 
4:30 p.m. Olson has worked with adoleseents, ehildren, 
adults and families in sehools and private praetiee for 
more than 40 years, and is eo-owner and past president 
of the Warren Street Family Counseling Assoeiation in 
Coneord. 

• Derry diplomat: On Wednesday, Oet. 15, at 6:30 
p.m., Derry’s town historian, Riek Holmes, will tell the 
tale of Reverend James MeGregor, founder of “Nutfield” 
(whieh is now Derry, Londonderry and Windham), at the 
Derry Publie Library, 64 E. Broadway, Derry. Holmes 
has been aeting as “Derry’s diplomat” in reeent years. 
He’s frequently traveled to Northern Ireland to traee the 
origins of the town’s founders. In faet, this year. North- 
ern Ireland has honored MeGregor with a Blue Plaque, 
whieh was plaeed on the site of his ehureh in a tiny vil- 
lage ealled Aghadowey. Holmes gave a keynote speeeh 
here at the award eeremony this July. Call the library at 


INVISIBI.F 
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ides at the Goffstown Public 
Library, 2 High St., Goffstown, 
Tues., Oct. 14, at 6:30 p.m.; at 
Meredith Public Library, 91 Main 
St., Meredith, on Thurs., Oct. 23, at 
6:30 p.m.; at Toadstool Bookstore, 
222 W. St., Keene, Sat., Nov. 1, at 
4 p.m.; at Hancock Town Library, 
25 Main St., Hancock, Thurs., Nov. 
6, at 7 p.m. He talks about The 
Adventures of Buffalo and Tough 
Cookie on Fri., Oct. 17, at 7 p.m., 
at Whipple Free Library, 67 Mont 
Vernon Road, New Boston. Visit 
buffaloandtoughcookie.wordpress. 
com. 

• CHELSEY PHILPOT event 
book launch for Even in Paradise 
at RiverRun Bookstore, 142 Fleet 
St., Portsmouth, Tues., Oct. 14, at 
7 p.m. 

• KEN MACDONALD talks 
about his book The Pellet Stove 
Almanac: Home-Heating Joins 
the 21st Century at the Wadleigh 
Library, 49 Nashua St., Milford, 
249-0645, Tues., Oct. 14, at 6:30 
p.m. 

• CHRYSLER SZARIAN talks 
about The Hawley Book of the 
Dead at RiverRun Bookstore, 142 
Fleet St., Portsmouth, Thurs., Oct. 
16, at 7 p.m. 

• RONALD DUBE talks about 
Post WWII: Nashua Through 
Korea at the Milford Toadstool 
Bookshop, 614 Nashua St., Mil- 
ford, Sat., Oct. 18, at 2 p.m. 

• CHELSEY PHILPOT talks 
about her book. Even in Paradise, 
on Wed., Oct. 22, at 6 p.m., at Gib- 
son’s Bookstore, 45 S. Main St., 
Concord, gibsonsbookstore.com, 
224-0562. 

• MICHAEL FOURNIER talks 
about his new novel. Swing State, 
at Gibson’s Bookstore, 45 S. Main 
St., Concord, Thurs., Oct. 23, at 7 


432-6140 for more information. 

• Story reminder: Rebecca Rule presents “That 
Reminds Me of a Story” as part of ACT ONE’s Beyond 
Festival on Sunday, Oct. 19, at 2 p.m., at West End 
Studio Theatre, 959 Islington St., Portsmouth. The pre- 
sentation is about telling and gathering stories with a 
“strong dose of good old-fashioned Yankee humor” as 
described in the press release. Tickets are $20, and may 
be purchased at actonenh.org or by calling 300-2986. 

— Kelly Sennott M 
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Author events 

• ERIC SCHONKWILER, TIM 
HORVATH, NATHAN GRA- 
ZIANO talk about their books 
Above All Men, Understories and 
My Next Bad Decision, respec- 
tively, on Thurs., Oct. 9, at 7 p.m., 
at Gibson’s Bookstore, 45 S. Main 
St., Concord, gibsonsbookstore. 
com, 224-0562. 

• KIRKE OLSON debuts book. 
The Invisible Classroom: Relation- 
ships, Neuroscience and Mindful- 
ness in Schools, at Teachers’ Night 
Out and book signing Fri., Oct. 10, 
at 4 p.m., at Gibson’s Bookstore, 
45 S. Main St., Concord. 


• ARCHER MAYOR speaks 
about Proof Positive at the Toad- 
stool Bookshop, 222 West St., 
Keene, Sat., Oct. 11, at 2 p.m. 
Call 352-8815, visit toadstool. 
indiebound.com. 

• E.O. WILSON talks about The 
Meaning of Human Existence on 
Tues., Oct. 14, at 7:30 p.m., as 
part of Writers on a New Eng- 
land Stage at The Music Hall, 128 
Chestnut St., Portsmouth. Tickets 
are $13.25, though if you purchase 
a voucher in advance ($24) you get 
a signed hardcover book the night 
of the event. 

• DAN SZCZESNY talks about 
his new book. The Nepal Chron- 


p.m. 

• B.A. SHAPIRO visits the 
Nashua Public Library, 2 Court 
St., Nashua, Fri., Oct. 24, at 5:30 
p.m., to talk about The Art Forger 
as part of Nashua’s “One City: One 
Book” program. Tickets are $12 at 
the door. 

Lectures and discussions 

• TREASURE FROM THE 
ISLES OF SHOALS: HOW 
NEW ARCHAEOLOGY IS 
CHANGING OUR HISTORY 

presentation by Nathan Hamilton 
Thurs., Oct. 9, at 6:30 p.m., at 
Hooksett Public Library, 3 1 Mount 
Saint Maiys Way, Hooksett, 485- 
6092. Free event. 

• “YOU ARE HERE? EXPLO- 
RATION OF PORTSMOUTH’S 
PICKERING’S NECK WITH 
SHERMAN PRIDHAM” Sun., 
Oct. 11, 4-6 p.m., at Wentworth 
Lear Historic House, 50 Mechanic 
St., Portsmouth, about Portsmouth 
Pickering’s Neck neighborhood, 
$5 donation for nonmembers, 
reservations encouraged, email 
wentworthlear@gmail.com, call 
436-4406. 


FREE JUNK CAR REMOVAL! 

We will pay up to $500 
for some cars and trucks. 

Please mention this Hippo ad 
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KANGLE 

Spa 


Wellness Spa & Sauna 

Experience the ultimate in 
Relaxation with Asian Body 
Work, Back Walk, and Sauna. 



WALK-INSWELCOME 


7 DAYS A WEEK 
9am-11pm 

FREE SAUNA 


978-777-3988 

325AN.MainSt.(Rte.114) 
Middleton, MA 01949 


Triple Author Event 

October 9th. at 7pm 

Eric Shonkwiler: Above All Men 



Years from now, America is slowly 
collapsing. Crops are drying up and oil 
is running out. People flee cities for the 
countryside, worsening the drought and 
opening the land to crime. Amid this decay 
and strife, war veteran David Parrish fights 
to keep his family and farm together. 


Tim Horvath: Understories 



What if there were a city that consisted 
only of restaurants? What if Paul Gauguin 
had gone to Greenland instead of 
Tahiti? What if there were a field called 
Umbrology, the study of shadows, where 
physicists and shadow puppeteers worked 
side by side? Tim Horvath's stories explore 
all ofthis and more. 


Nathan Graziano: My Next Bad Decision 



Nathan is a high school teacher in 
Manchester and has an MFA in fiction 
writing from The University of New 
Hampshire. He is the author of three 
collections of poetry. Not So Profound, 
Teaching Metaphors, and After the 
Honeymoon; two collections of short prose. 
Frostbite and Hangover Breakfasts. 


filBSON'S 


Concord's Indie Bookstore since 1898. 

45 South Main St., Concord, NH „ 
603-224-0562 » gibsonsbookstore.com | 



ThE Toadstool Bookshops-^ 

TeacheTs Week 

Oct. 13-19, all 3 stores 


Mi^ind Pumpkin Festival 

Oct. 10-12 


Look for our booth upstairs in the Town Hall 
where we’U be selling all things pumpkin! 



Time for our sale 
for educators, 
staff, and home 
schoolers. 25% 
off alT^ purchases 
made this week. 
Thanks for your 
hard work! 


ArcherMiyor 

Sat, Oct. 18, ll-lpm 


RmtMDube 

Sat, Oct. 18, 2pm 






The entertaining VT 
writer visits with his 
25th mystery featuring 
Joe Gunther of the 
VBI, Proof Positive. 
Was a hoarder crushed 
by his ‘treasure,’ or 
killed for it? 


POST WWII NASHUA 
THROUGH KORFA: 

A sfQim 








L RONALD DUBI 


Post WWII Nashua 
Through Korea is 
a fitting tribute to 
war veterans of their 
personal accounts 
during these historic 
times. Come share 
your story! 


ace, Kee 

673-1734 - 

Lorden Plaza, Milford, NH 03055 • M-T-W 9-7, Th-Fr. 9-8, Sat. 9-6, Sun. 11-5 
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POP CULTURE FILM REVIEWS BY AMY DIAZ 



Gone Girl (R) 

Ben Affleck is one handsome, 
guilty-looking man in Gone Girl, the 
best movie so far this year about a 
woman in peril. 

A Walk Among the Tombstones, No Good 
Deed, the CBS TV show I can’t bring myself 
to watch called Stalker — terrorized women 
seem to be a big trend in fall 2014, a trend 
that’s exhausted me pretty fast. Gone Girl 
takes the bare-bones idea of a missing girl/ 
suspected husband and has some serious, 
twisted fun with it. 

On the morning of his anniversary, Nick 
Dunne (Affleck) leaves his suburban home in 
North Carthage, Missouri, heading eventual- 
ly to The Bar, a watering hole we later find 
out he co-owns with his twin sister, Margo 
(Carrie Coon). While they are chatting — in 
large part about Nick’s difficult relationship 
with his wife, Amy (Rosamund Pike), and his 
unwillingness to return home to her — Nick 
gets a call from a neighbor who has spotted 
Nick and Amy’s cat wandering around out- 
side the home. Nick returns to his house and 
finds the door slightly open, a coffee table 
upended and broken and his wife gone. Wor- 
ried, he calls the cops. 

Pretty much immediately. Detective Rhon- 
da Boney (Kim Dickens) and Officer Jim 
Gilpin (Patrick Fugit) are giving each oth- 
er the significant looks about the state of the 
house and about Nick. They bring him down 
to the station, take his DNA and get him to 
call Amy’s parents, who live in New York 
City — Rand (David Clennon) and Marybeth 
Elliot (Lisa Banes). By the day after Amy’s 
disappearance, Nick starts to screw up what a 
political campaign would call “the optics” of 
his situation. A too-big smile when he poses 
with his wife’s missing poster and later over- 
ly friendly behavior at a center for volunteers 
looking for Amy make him seem not partic- 
ularly as grief-stricken as he should be, a fact 
quickly noted by Boney and Gilpin. In a mat- 
ter of days, he is clearly the main suspect and 
TV news people such as the Nancy Grace- 
ish Ellen Abbot (Missi Pyle) are musing on 
whether or not he is a psychopath or his rela- 
tionship with his sister is a little too close. 

This movie does many things well, so let’s 
start with this facet — the relationship TV 
news has with a certain kind of crime, spe- 
cifically the sensationalistic crime involving 


pretty blonde women who go missing. Gone 
Girl nicely plays with the cliches of the way 
these crimes are covered and how well even 
non-TV people know the cliche and know 
what will look bad for them. The day after his 
wife goes missing, Nick is set to appear at a 
press conference about his wife’s disappear- 
ance. He’s barely slept that night and in the 
morning his sister tells him he looks awful. He 
says he’s about to go shower and she says, no, 
don’t, you’ve been up all night and you need 
to look like you’ve been up all night. She real- 
izes immediately that the appearance of being 
distraught is just as important (maybe even 
more important) as actually being distraught. 

There is an added element of juiciness to 
Amy’s disappearance: She isn’t just any pret- 
ty blonde housewife, she’s a pretty blonde 
housewife who is moderately famous for 
being the inspiration for a series of books her 
parents wrote when she was a kid. “Amaz- 
ing Amy” is the character they’ve gained 
great success writing about, a character, 
we’re told in flashbacks, whose life was sim- 
ilar to the real Amy’s but forever “improved 
upon.” If real Amy tried playing the cello one 
year. Amazing Amy became a cello prodi- 
gy. When Nick proposes to Amy, it happens 
at a book party for a book wherein Amazing 
Amy gets married. When the Elliots show up 
to start the search for their daughter, they call 
her Amazing Amy and even have that name 
as part of the website they set up to look for 
clues. They are better at the optics than Nick 
and immediately seem to get the grieving par- 


ents role down, even as they also, to us in the 
audience, seem like grieving parents whose 
website about their missing daughter proba- 
bly includes a link to the books on Amazon. 

So here’s the part of this review where 
I have to start getting cagey. If somehow 
you’ve managed to know absolutely nothing 
about Gone Girl, the It summer book of a few 
years ago, and you want to know nothing else 
going in, perhaps stop reading. I haven’t read 
the book (it’s been in the iPad shelf of things 
to sample for a while but, once I started hear- 
ing that the film was on its way, I decided I 
might as well wait for the movie) but I had a 
general idea of what this story was going in, 
a general idea that is spoilery but, I think, not 
too spoilery to talk about here. But, consider 
yourself SPOILER ALERTed. 

The story of Nick and Amy’s relationship 
— its beginnings and how the marriage hit 
the skids — is told via flashbacks that are, 
in large part, narrated by Amy via her diary. 
I think even if you saw this movie after just 
returning from a five year trip to Mars where- 
in you had no contact with the people and 
culture of Earth, you would probably catch on 
pretty quickly that Amy is not a completely 
reliable narrator. There are some clues ear- 
ly on, that while she is a pretty blonde with 
a trust fund and a sense of humor, she might 
also have a few elements of screwiness. The 
movie does a nice job of telegraphing fac- 
ets of its characters and their relationships 
and mindsets through snippets of dialogue 
(in Amy’s case, remembered dialogue that 


seems occasionally too perfect and occa- 
sionally weirdly stilted) and little details. For 
example, Nick and Amy begin their relation- 
ship as writers living in New York City. But 
after job layoffs and a family illness, they 
decide to move to Nick’s native state of Mis- 
souri. You’d think a couple, with no children 
and no job prospects and previously stated 
money woes, would go modest when pick- 
ing out a new dwelling. Apartment, maybe, 
or small, two-bedroom, one-bathroom type 
house. Nick and Amy lease a large suburban 
home, one that seems conspicuously too big 
for them, one that seems meant to convey an 
image of their life, regardless of how close- 
ly that image hews to reality. You could argue 
that perhaps homes in this depressed area 
(we’re told large employers recently closed) 
are just as cheap as an apartment but in a 
movie that seems careful with what its doing 
at all moments, this little matter of the house 
and what it means seems like another small 
block in this meticulously built construction 
that is both minor and load-barring. 

This perfection of detail is what helps 
make this two-hour-and-25-minute story 
seem tight. This was the first time in a while 
that I would have happily spent even more 
time with a movie that long. Though the cen- 
tral story is smart and strong and deliciously 
engrossing, this is the kind of movie where 
you’d love to go back and turn over some of 
the smaller details and moments as well — 
a quality which left me actually wishing I 
could get more. More of Affleck, who fits the 
movie like a glove, and more of Pike, who is, 
uhm, great? I wish I could be more explicit 
about what she does that works so well, but 
suffice to say, there are layers to Amy and 
Pike makes each one work. What’s particu- 
larly impressive about Affleck’s role is that, 
not only does it use all of his strengths but it 
turns anything you might be inclined to call a 
weakness into a strength. This is not a mov- 
ie of good guys and bad guys but of morally 
compromised guys and careful guys and hap- 
less guys and, in a few instances, bad guys. 
Shades of gray, even shades of very dark gray, 
get careful examination and Affleck and Pike 
lead the way in letting us see that. 

Meanwhile, this movie wins the lottery 
when it comes to supporting cast. I haven’t 
watched The Leftovers, so I don’t know Car- 
rie Coon before this, but sign me up for her 


REVIEWLETS 


* indicates a movie worth 
seeing. For reviews of graded 
films, go to hippopress.com 

Opening soon: 

Oct. 10: The Judge (R) stars 
Robert Downey Jr. and Robert 
Duvall and will rise or fall 
based on their performances; 
Alexander and the Terrible 
Horrible No Good Very Bad 
Day (PG) stars Steve Carell 


and Jennifer Gamer; Dracula 
Untold (PG-13) gives us 
the origin story of Vlad the 
impaler. 

Oct. 17: Fury (R) The Brad 
Pitt World War II movie; 
TheBestofMe(?G-\T) 
James Marsden and Michelle 
Monaghan star in a Nicholas 
Sparks adaptation; The Book 
Of Life (PG) Zoe Saldana and 
Charming Tatum are on the 


roster of voice actors for this 
animated feature. 

Now playing: 

*The Boxtrolls (PG) 

Ben Kingsley, Jared Harris. 
A boy who grows up with 
a friendly pack of shy trolls 
meets other humans for 
the first time in this sweet, 
elementary-school-kid- 
friendly fairy tale. A- 


Dolphin Tale 2 (PG) 

Ashley Judd, Harry Connick 
Jr. 

Wherein we learn the further 
adventures of Winter, the 
dolphin with the prosthetic 
tail, and her way less 
interesting human friends. C- 

*The Drop (R) 

James Gandolfini, Tom Hardy. 
A so-so story becomes a pretty 


riveting movie thanks to stand- 
out performances including 
Gandolfini in, I think, his final 
posthumous release. B 

The Equalizer (R) 

Denzel Washington, Chloe 
Grace Moretz. 

Overly long and overly 
self-serious, this lightweight 
Washington action movie 
is nonetheless a better-than- 


average time. B- 

*The Fault in Our Stars 

(PG-13) 

Shailene Woodley, Ansel 
Elgort. 

The hugely popular YA novel 
about a teen with cancer 
and her romance with a 
fellow patient is obvious but 
charming, sweet and deeply 
sad. B 
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fan club. Margo s relationship with Nick and 
her tendency to be the audience’s proxy — 
the person who says something is crazy or 
that he’s being an idiot — doesn’t get her off 
the hook from having a few less-than-per- 
fect character traits, namely her knee-jerk 
hatred of Amy Casey Wilson shows up in a 
small role as a neighbor of the Dunne’s, one 
who perhaps enjoys her role as a key witness 
a little too much. Kim Dickens is excellent 
as the local detective on the case. She per- 
fectly accomplishes the tone and personality 
that the dreary, high-class lady-detective TV 
shows of late {The Killing, for example) seem 
to be aiming for but missing. And here’s a 
sentence I never thought I’d write: Tyler Per- 
ry turns in a glittering, fun performance that 
might very well be his best. Or, to simplify, I 
unironically, unreservedly like a Tyler Perry 
performance. I know! 

Gone Girl captures the must-watch dark- 
fun quality I think of when I hear the words 
“beach read.” Masterfully constructed, this 
movie is one you want to see, convince your 
friends to see so you can chat about it, and 
then go see again, just to marvel at all the lit- 
tle gems you missed the first time. A 

Rated R for a scene of bloody violence, 
some strong sexual content/nudity (including 
of the Affleck parts!), and language. Directed 
by David Fincher with a screenplay by 
Gillian Flynn (who also wrote the novel) 
Gone Girl is two hours and 29 minutes long 
and is distributed by 20th Century Fox. 

Annabelle (R) 

That doll that made a minor appear- 
ance in The Conjuring gets its own 
prequel with Annabelle, a film that 
gives hope to items of tertiary impor- 
tance in films everywhere. 

Take heart, cordless phone from the 
Scream movies and video camera from the 
first Paranormal Activity — perhaps your 
shot at stardom is next! 

It’s 1960something in Santa Monica and 
doctor-in-training John (Ward Horton) and 
wife Mia (Annabelle Wallis, though not the 
“Annabelle” of the title) are expecting their 
first child. They attend church with neigh- 
bors Pete (Brian Howe) and Sharon (Kerry 
O’Malley, whose IMDB page says she’s 
the sister of Mike O’Malley and, like him, 
of Nashua origins; woo-hoo for the home- 
town girl, also sorry about this review), who 
are still mourning the loss of their daugh- 
ter, Annabelle. Annabelle didn’t die but has 
cut ties with her family and, as they learn 
one particularly terrifying night, has taken 
up with a Satanic cult — a satanic cult that 
shows up to butcher Pete and Sharon. Then, 
the poorly lit knife-wielding figures head to 
John and Mia’s house, where police eventu- 
ally arrive and kill one of the assailants (the 
other dies a suicide) but not before Mia is 
stabbed in the side. Mia and her baby make it 
through but Mia is prescribed bed rest for the 
remainder of her pregnancy and is thus stuck 
at home, trying not to think about the horrible 


crime that just happened there or the fact that 
Annabelle died in the baby’s room, cradling 
one of the dolls in Mia’s collection. 

A word about these dolls: Sure, only one of 
them turns out to be actively evil (or a conduit 
for evil or whatever), but every one of them 
is creepy as all get-out. I’ve seen babies turn 
away from stuffed animals whose faces aren’t 
friendly enough. I can’t imagine a baby, once 
her eyes are good enough to pick out the many, 
many terrifying dolls that line her wall, would 
ever be able to get a night of sleep in that room. 
It’s not really shocking that one of these dolls 
turned evil; it’s more surprising that they didn’t 
all arise as part of a sinister, lace-covered, 
15-inch-high army of the damned. 

Eventually, though, it’s more than just 
menacing doll faces that has Mia worried. 
She hears things, the TV goes screwy, and 
eventually the doll or whatever tries to bum 
down the house. Mia gets out just in time 
and John arrives at the hospital to find Mia 
and healthy baby Lea. Mia says she’ll nev- 
er move back to that house and John agrees. 

Cut to a few months later and the little fam- 
ily now lives in a very large apartment in 
Pasadena. Mia may think she’s left the trou- 
ble behind but soon she is again plagued by 
the noises and the presence that she started to 
sense at the old house. Though John thinks 
it might all be in her mind, Mia’s neighbor, 
bookstore owner Evelyn (Alfre Woodard), 
believes her when she says she thinks her fam- 
ily has been haunted by something wicked. 

So remember that evil doll that made all 
the trouble at the beginning of The Conjur- 
ing! That, the fact that you remember the 
doll, is the central problem with Annabelle — 
we know the doll is evil. We’ve seen the big 
glass case with the “do not open” sign that is 
attempting to contain her evil in Vera Farmiga 
and Patrick Wilson’s Museum of Malicious 
Miscellany. The forever that it takes the char- 
acters in this movie to get on board with her 
evilness feels less like suspense and more 
like waiting in line at the DMV There is very 
little to this movie beyond that “evil doll does 
mischief’ premise. And, because we know 
this doll survives this episode, we’re real- 
ly just waiting to find out what happens to 
the people who, like most horror film people, 
are fairly thinly drawn and not particular- 
ly compelling as characters. There are a few 
nicely scary scares toward the end of the 
movie (though many of them involve a baby 
in peril and I simply can’t with that, as they 
say on the Internet) but not nearly enough 
actual suspense and horror or surprise to 
make up for the hour-plus of tedium. 

Perhaps the next MacGuffm to get its 
own movie can get its agent to negotiate for 
a meatier story and more multi-dimensional 
characters. D 

Rated R for intense sequences of 
disturbing violence and terror. Directed by 
John R. Leonetti and by Gary Dauberman, 
Annabelle is an hour and 38 minutes long 
and is distributed by Warner Bros. M 


Why shop ONLINE 
When you can shop LOCAL 

Because you should know 
what you are getting for your travel plans. 

Let us help. 

VACATION 
bound:^ 



where the customer service is great 
& travel safety is not a concern 
Call us today! 603-594-9874 
353 Main St., Nashua •VacationBoundTravel.com | 


WILTON TOWN HALL THEATR^ 
(603) 654-FILIVI (3456) 

www.wiltontownhalltheatre.com J 


Starts Fri - Michael Douglas Diane Keaton 
"AND SO IT GOES" 

Every Evening 7:30 Sun mats 2:00-4:30 


Held Over 4^'' week - Kevin Kline 
Kristin Scott Thomas - Maggie Smith 

"MY OLD LADY" 

Every Evening 7:30 Sun mats 2:00-4:30 


SATURDAY AFTERNOON LIBRARY CLASSIC FILM 

Humphrey Bogart - Lauren Bacall 
"THE BIG SLEEP" (1946) 

Sat 4:30 pm - free admission - donations to charity 


Admission Prices: All Shows • Adults ^7.00 c 

Children (under 1 2) and Seniors (65 and over) $5.00 1 Active Military FREE c 


^ (Iff ^ 
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October 24*'’ & 25"’ 
9:30 pm | $1 5 per person 


Friday Night is 16+ and Saturday Night is 18+ 
ID'S checked at door 

Tickets indude prop bags - NO outside props!! 


Strongly encouraged 



redrivertheatres.org 1 1 1 S. Main St. Suite LI-1, Concor^ 
"3-| Movie Line: 224-4600 093511 p 



No More Hair! 
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Try the latest permanent hair removal process 
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MANCHESTER/ LONDONDERRY 


1 Free Underarm Treatment 

No more shaving or waxing • Baby smooth skin 
Less painful than waxing • No more razor burn 
Call (603) 622-3722 to schedule your 
appointment today 

No More Wrinkles! 

Call 622-3162 to schedule your 
FREE consultation! Botox & Fillers 




CQtfNI ftY 

luxury Boarding & ^ 

^ ^ t^remier Dog Training Facility 


Luxury Boarding 

Air Conditioning, Heated Floors, 
Comfy Beds, 24 Hour On-Site Staff 

Training Classes 

Obedience & Agility, Basic to 
Competition 

Full Service Grooming 

“A Paw Above the Rest” 

Self Service Groom Room 


Deluxe Doggie Daycare 

Indoor & Outdoor Areas, 3 Pools, 
No Crates - Only Comfy Beds! 

Live Web Cams! 

We Also Cater to the 
Finicky Feline 

Luxury Cat Boarding with Fish 
Tanks in Each Condo, Complete Cat 
Grooming! 

Free dog park 


^"7^ 336 Route lO I •Amherst, NH Come & Visit Our 

O/ 1 lO www.AmericanK9Country.com Beautiful Facility! I 
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E-cigarette workshop 

Curious if e-cigarettes wouid fit your iifestyie? 
Our workshop is an intro to E-cigarettes. 

Our staff will cover the basics from how e-clgarettes 
work, the different styles, how to care for them and 
everything else you need to know to get started. 

Saturday Oct. 18 at 3 p.m. 

Workshop will run 45 minutes 


Space is Umited so piease emaii Arik at 
arik@whitemountainvape.com to reserve a spot. 


www.whitemountainvape.com • 1100 Hooksett Road, Hooksett (Manchester Line) • 603-606-2044 


QUEEN CITY DENTAL 
DR. MARINA E. BECKER 

Caring and gentle family dentistry 



60 Rogers St. Suite #1-A 
Manchester, NH 03103 

603 - 669-3680 

Hours; M-Tu-Th-Fr 8;30-5;30 
Closed Wednesdays 

Accepting New Patients 

Most Dental Insurances Accepted! 
5% Senior Discount 


Offering: 

Full Range of Quality Dental Care 

Mercury-Free Dentistry 

White Fillings Only! 

• Repair of Chipped/Broken Teeth 

• Porcelain Veneers 

• Teeth whitening • Bondings 

• Crowns • Implants 

• Bridges • Dentures 

• Root canals & extractions 

Specials 

Extractions $ 160 
Crowns $990 
Veneers $7SO 

Offer good through 12/31/14 
Same Day Emergency Service Available* 1n Most Cases 



400 Bedford Street 
Manchester, NH 

Manchester- Millyard 


8 Willow Street 
Salem, NH 

Behind Tuscan Kitchen/Market 


623-2000 898-2000 

MorganStorage.com 


ORGAIM 


imm SELF 

STORAGE 


It wonts the garage back 


POP CULTURE FILMS 

AMC Tyngsborough 

440 Middlesex St., 
Tyngsborough, Mass., 
978-649-3980. 

Chunky’s Cinema & Pub 
151 Coliseum Ave., Nashua, 
chunkys.com 

Chunky’s Cinema & Pub 

150 Bridge St., Pelham, 
635-7499 

Cinemagic Hooksett 

1226 Hooksett Road, Hooksett, 


644-4629, cinemagicmovies.com 
Cinemagic Merrimack 12 
1 1 Executive Place Dr., 
Merrimack, 423-0240, 
cinemagicmovies.com 
Flagship Cinemas Derry 
10 Ashleigh Dr., Derry, 
437-8800 

AMC at The Loop 

90 Pleasant Valley St., Methuen, 
Mass., 978-738-8942 


MOVIES OUTSIDE THE CINEPLEX 


RED RIVER THEATRES 

11 S. Main St., Concord, redri- 
vertheatres.org, 224-4600 

• The Skeleton Twins (R, 2014) 
Thurs., Oct. 9, at 2:05, 5:25 & 
7:40 p.m. 

• My Old Lady (PG-13, 2014) 
Thurs., Oct. 9, at 2, 5:30 & 8 
p.m. 

• The One I Love (R, 2014) 
Thurs., Oct. 9, at 2:10, 5:35 & 
7:50 p.m. 

• Kill the Messenger (R, 2014) 
Fri., Oct. 10, at 1:10, 3:40, 6:10 
& 8:40 p.m.; Sat, Oct. 11, at 
1:10, 3:40, 6:10 & 8:40 p.m.; 
Sun., Oct. 12, at 1:10, 3:40 & 
6:10 p.m.; Mon., Oct. 13, at 
2:05, 5:25 & 7:55 p.m.; Tues., 
Oct 14, at 2:05, 5:25 & 7:55 
p.m.; Wed., Oct 15, at 7:55 
p.m.; & Thurs., Oct. 16, at 2:05, 
5:25 & 7:55 p.m. 

• My Old Lady (PG-13, 2014) 
Fri., Oct 10, at 1,3:30, 6 & 8:30 
p.m.; Sat, Oct 11, at 1 & 3:30 
p.m.; Sun., Oct 12, at 1, 3:30 & 
6 p.m.; Mon., Oct. 13, at 2, 5:30 
& 8 p.m.; Tues., Oct. 14, at 2, 
5:30 & 8 p.m.; & Thurs., Oct. 
16, at 2, 5:30 & 8 p.m. 

• The Skeleton Twins (R, 2014) 
Fri., Oct 10, at 2, 4, 6:15 & 8:15 
p.m.; Sat, Oct 11, at 2, 4, 6:15 
& 8:15 p.m.; Sun., Oct. 12, at 2 
& 6:15 p.m.; Mon., Oct. 13, at 
5:40 & 7:30 p.m.; Tues., Oct. 14, 
at 2:10 p.m.; & Thurs., Oct. 16, 
at 2:10 p.m. 

• Labyrinth (PG, 1986) Sat., 
Oct 11, at 7 p.m. 

• Border Incident (NR, 1949) 
Sun., Oct. 12, at 4 p.m. 

• Makers: Women in Comedy 
(NR, 2014) Tues., Oct. 14, at 
6:30 p.m. 

• The Seven Year Itch (NR, 
1955) Wed., Oct 15, at 7 p.m. 

• Creature From the Black 
Lagoon (NR, 1954) Thurs., Oct. 
16, at 6 p.m. 

• Nosferatu (1922) Fri., Oct. 
24, at 7 p.m., with music by Jeff 
Rapsis 

WILTON TOWN HALL 

40 Main St. in Wilton, 654-3456, 
wiltontownhalltheatre.com 

• Love is Strange (R, 2014) 
Thurs., Oct. 9, at 7:30 p.m. 

• My Old Lady (PG-13, 2014) 
Thurs., Oct. 10, through Thurs., 
Oct. 16, at 7:30 p.m. Additional 
screenings Sun., Oct. 12, at 2 & 
4:30 p.m. 


•And So It Goes (PG-13, 2014) 
Fri., Oct. 10, through Thurs., 
Oct. 16, at 7:30 p.m. Additional 
screenings Sun., Oct. 12, at 2 & 
4:30 p.m. 

• The Big Sleep (1946) Sat., Oct. 

11, at 4:30 p.m. 

CAPITOL CENTER FOR 
THE ARTS 

44 S. Main St., Concord, 225- 
1111, ccanh.com 

• Verdi’s Macbeth (Met Live in 
HD) Sat., Oct. 11, at 12:55 p.m. 

• Medea (National Theatre Live) 
Tues., Oct. 14, at 6 p.m. 

SOUTHERN NEW 

HAMPSHIRE 

UNIVERSITY 

2500 N. River Road, Manches- 
ter, Robert Frost Hall, Walker 
Auditorium; free series of clas- 
sic films selected/introduced by 
SNHU faculty, email v.rocco@ 
snhu.edu, 629-4626, snhucalen- 
dar.snhu.edu 

• Melancholia (2011) Wed., Oct. 
15, at 5:30 p.m., hosted by Kiki 
Berk 

MANCHESTER CITY 
LIBRARY 

405 Pine St., Manchester, 624- 
6550, manchester.lib.nh.us 

• Spiderman (PG-13, 2002) 
Wed., Oct. 15, at 1 p.m. 

WEST BRANCH 
COMMUNITY LIBRARY 

76 N. Main St., Manchester, 
624-6560, manchester.lib.nh.us 

• Transformers: Age of Extinc- 
tion (PG-13, 2014) Fri., Oct. 10, 
at 3 p.m. 

• Sleeping Beauty (G, 2011) 
Fri., Oct. 17, at 3 p.m. 

CINEMAGIC, 

1226 Hooksett Road, Hooksett 

• One Direction: Where We Are 
(concert film) Sat., Oct. 11, at 
12:55 and 7 p.m., and Sun., Oct. 

12, at 12:55 and 7 p.m. 

CONCORD PUBLIC 
LIBRARY 

45 Green St., Concord, oncon- 
cord.com/library, call 230-3682 
for titles 

• Movie night Thurs., Oct. 16, at 
6:30 p.m. 


O’Neil Cinema 12 

Apple Tree Mall, Londonderry, 

434-8633 

Regal Concord 

282 Loudon Road, Concord, 

226-3800 

Regal Hooksett 8 

100 Technology Drive, 

Hooksett 

Showcase Cinemas Lowell 

32 Reiss Ave., Lowell, Mass., 
978-551-0055 


NASHUA PUBLIC 
LIBRARY 

NPL Theater, 2 Court St., Nash- 
ua, 589-4600, nashualibrary. 
org. Call 589-4646 for a movie 
schedule. Seating is limited. 
Food and drink are not permit- 
ted. 

• Legends of Oz: Dorothy’s 
Return (PG, 2013) Sat., Oct. 11, 
at 2 p.m. 

• Divergent (PG-13, 2014) 

Wed., Oct. 15, at 2 p.m. 

AMHERST TOWN 
LIBRARY 

14 Main St., Amherst, 673-2288, 
amherst.lib.nh.us 

• An Alaska Wilderness Canoe 
Journey (documentary) Tues., 
Oct. 14, at 7 p.m. 

THE MUSIC HALL 

28 Chestnut St., Portsmouth, 
436-2400, themusichall.org. 
Some films are screened at 
Music Hall Loft, 131 Congress 
St. 

• Boyhood (PG-13, 2014) 

Thurs., Oct. 9, at 7 p.m. 

• K2: Siren of the Himalayas 
(NR, 2012) Fri., Oct. 10, at 7 
p.m.; Sat, Oct 11, at 7 p.m. 

• Macbeth (Verdi), part of the 
Met @ the Music Hall HD 
broadcast series. Sat., Oct. 11, 
at 1 p.m. 

• Frank (R, ) Sat., Oct. 11, at 7 
p.m., & Tues., Oct. 14, at 7 p.m. 

• A Streetcar Named Desire 
(National Theatre London) Sun., 
Oct. 12, at 4 p.m. 

• Days of My Youth (documen- 
tary) Wed., Oct. 15, at 8 p.m. 

• New Hampshire Film Fes- 
tival 100 films, multiple loca- 
tions, Thurs., Oct. 16, through 
Sun., Oct. 19, all day each day 

SEACOAST REPERTORY 
THEATRE 

125 Bow St., Portsmouth, 433- 
4793, seacoastrep.org 

• Let’s ‘B’ Reel film series, 
includes The Craft (R, 1996) 
Wed., Oct. 15, at 7:30 p.m. 

THE FLYING MONKEY 

39 S. Main St., Plymouth, 536- 
2551, flyingmonkeynh.com 

• Chicago (1927) Thurs., Oct. 9, 
at 6:30 p.m., with live musical 
accompaniment by Jeff Rapsis 
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FOR HEALTHY LIVING 
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Fitness 


WE'RE MORE THAN A GYM. WE'RE A CAUSE. 

At the Y, we strengthen communities by ensuring our neighbors have the same 
opportunity to learn, grow, and thrive. We welcome all and offer financial 
assistance to those who otherwise could not participate. From A-Z our programs 
help people work towards a better future. Give. And do so much more. 


The Y. So Much More. 


THE GRANITE YMCA | www.graniteymca.org 
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Office Altermtives 

Formerly Surplus Office Epipment 


AFFORDABLE SOLUTIONS 

Modular Work Stations & Panel Systems 
Desks • Filing Cabinets • Chairs & More 



186 GRANITE ST 

MANCHESTER 


668-9230 I Office-Alternatives.com 
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ROUND lip 

^ Local music news & events 

By Michael Witthaus 

mwitthaus@hippopress.com 

• Funny people: A trio of regional com- 
ics, led by Corey Rodrigues, past winner 
of the Funniest Comic in New England 
Contest, appears at a monthly showcase. 
Rodrigues, who as a youngster was a class 
clown and freestyle rapper, has built a 
large resume of competition victories; Bos- 
ton funny man Dan Crohn and local hero 
Matt Barry join him. Attend Tupelo Night 
of Comedy on Thursday, Oct. 9, at 8 p.m. 
at Tupelo Music Hall, 2 Young Road, Lon- 
donderry. Tickets are $18-$23 at tupelohall. 
com. 

• Bloodlines: Daughter of June Carter 
and stepdaughter of Johnny Cash, Car- 
lene Carter embraces her musical heritage 
on the recently released Carter Girl. Most 
of its tracks are written by members of the 
Carter Family, which helped define the 
genre of country music in the early to mid- 
20th century, while the final two allude 
to her mother and stepfather. See Car- 
lene Carter on Friday, Oct. 10, at 8 p.m. at 
Music Hall Loft, 131 Congress St., Ports- 
mouth. Tickets $35 at themusichall.org. 

• Cigar party: A Nashua tavern and cigar 
bar celebrates its third anniversary with a 
weekend of events, including rootsy cover 
band Freight Only, and an afternoon featur- 
ing roving bagpipers, whiskey tastings and (of 
course) plenty of cigars. Olde Salt plays Irish 
tunes on Friday night, while Saturday is an 
all-day party. Attend Third Anniversary Par- 
ty on Saturday, Oct. 11, at 1 p.m. at O’Shea’s 
Irish Tavern & Cigar Bar, 449 Amherst St., 
Nashua. Go to on.fb.me/ltrjYPL for more. 

• Harp star: YouTube sensation Mikae- 
la Davis performs in Concord. Davis is a 
harpist/singer-songwriter known for novel 
covers of songs from indie rockers like Suf- 
jan Stevens and Elliot Smith - her harped 
up version of Smith’s “Twilight” received 
over 75,000 hits. She showcased at this 
year’s SXSW in support of her newest EP, 
Fortune Teller. See Mikaela Davis on Sun- 
day, Oct. 12, at 7:30 p.m. at Capitol Center 
for the Arts, 44 S. Main St., Concord. Tick- 
ets $20 ($ 15/students) at ccanh.com. 

• Cello fellow: A high school dropout, 
Rushad Eggleston earned a Berklee schol- 
arship through his prodigious cello talent. A 
founding member of bluegrass genre-bend- 
ers Crooked Still, Eggleston had a Grammy 
nomination before finishing college and 
has played with master fiddler Darol Anger, 
among others. His latest release is 2013’s 
The Rushad Eggleston Show. See Rushad 
Eggleston on Wednesday, Oct. 15, at 9 p.m. 
at Portsmouth Book & Bar, 40 Pleasant St., 
Portsmouth. See bookandbar.com for more. 
Follow on Twitter: @Hipponitemusic 
Listen on Spotify: spotLfi/llvltSb 
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NITE 

Oceans ahead 

Mindset X finishing concept aibum 



Mindset X. Courtesy photo. 


By Michael Witthaus 

mwitthaus@hippopress.conn 

Months after forming in 2004, the origi- 
nal members of Manchester-based Mindset X 
attempted a concept album called Statecraft. 
Unfortunately, the brash young band’s ambi- 
tion wasn’t matched by technology. 

“A home recording, it was just awful,” 
said guitarist and vocalist Steve Haidaichuk 
recently. 

The few copies pressed were handed out to 
curious friends. 

The music got much better, and all the 
records that followed had a thematic thread 
— one was even titled Thread. For their forth- 
coming disc, the active rock trio will return to 
telling a story from beginning to end. Oceans 
follows a character named Jacob through his 
ups and downs — “love, alcohol and learning 
in the end it was about the journey of going 
through life,” said Haidaichuk. 

The band recruited Grammy nominee Jay 
Frigoletto (Alice In Chains, Shinedown) to 
produce the new record and spent most of 
2014 recording in his secluded mountain 
studio. The musical approach departs con- 
siderably from previous projects. Bass player 
Paul Davidson, who joined in 20 1 3, also plays 
keyboards — “we never knew he dabbled in 
that, and it opened up a lot of avenues,” said 
Haidaichuk. The three band members wrote 
Oceans together, another first. 

Frigoletto is the most hands-on producer 
Mindset X has ever worked with. 

“We told Jay when he first signed up that 
we really wanted him to be the fourth band 
member, to play with us and make sugges- 
tions,” said Haidaichuk, praising the producer 
for being both a nice guy and stem taskmas- 


Listen to Mindset X 


Fans ean eheek out Mindset X musie and 
buy the new single (available 
Get. 21) at faeebook.eom/mindsetx 


ter. “He’ll tell you. That take sucks. Do it 
again until it’s perfect.’ It’s nice to have some- 
one pushing you like that, breathing down 
your neck. Then at the end of the day, we can 
share a bourbon. It’s a beautiful thing.” 

Selections from the 10-track album have 
trickled out at the band’s shows. 

“The reaction has been really fantastic; 
it’s always nice to see people digging the 
new stuff, because that’s the hardest thing,” 
said Haidaichuk. “We know we have to play 
‘Everybody Wants To Be You,’ so we take it as 
a compliment when someone in the audience 
can sit there and stare at what you’re doing.” 

The first single from Oceans will be 
released on Oct.. 21, the same day Mindset X 
opens for former King Crimson bassist Tony 
Levin’s band Stick Men in Arlington, Mass. 
“You & Me” is a love song about recovery, 
explained Haidaichuk. 

“In Mindset X, we never really tackle the 
whole love thing, and it was time for me to 
dive into my own fears of writing about it.” 

It is a new wrinkle for the trio; after all, a 
tune like “Dirty Little Freak” can’t be miscon- 
stmed as a love song, though “some people 
take that more to heart than others,” said Haid- 


aichuk with a laugh. “But you know what? 
It’s more about just letting go and being an 
individual. If there’s one thing that’s in any of 
the music we do, it’s being yourself and not 
letting anyone tell you who you are.” 

So much time spent in the recording studio 
limits the band’s typically busy live sched- 
ule. The last Mindset X appearance in the 
area was Sept. 13 at Manchester’s Mad Bob’s 
Saloon. They expect to return early next year 
with a listening party or two, and Haidaichuk 
hopes the new sound portends broader hori- 
zons venue-wise. 

“I would like to experience some new clubs 
in the Manchester area,” he said. “We’ve been 
doing some soul-searching in that regard.” 

For now, the focus is on completing 
Oceans — easily Mindset X’s most ambi- 
tious undertaking. 

“The timing is right . . . I’m excited about 
it,” said Haidaichuk. “I’m not getting any 
younger; if we’re going to do it, we need to 
do it now.” 

Until then, you can catch Mindset X Tues- 
day, Oet. 21, at 7 p.m. at Regent Theatre, 7 
Medford St., Arlington, Mass. Visit mindsetx. 
eom for the latest news and sehedule. • 


Dynamic duo 

Greek lute star and post-punk drummer team in Xylouris White 


By Michael Witthaus 

mwitthaus@hippopress.com 

The fluid, expressive drumming of Jim 
White is integral to the sound of an indie 
rock who’s who that includes Cat Power, 
Will “Bonnie Prince Billy” Oldham and 
Beth Orton. As contributor and collabora- 
tor, White’s been an A-list session player 
since the mid- ’90s; he’s also the linchpin 


of Australian improv rockers Dirty Three. 

The first time current musical partner 
George Xylouris asked him on stage, how- 
ever, White felt a bit intimidated. Xylouris, 
a revered lutist from Crete, was playing All 
Tomorrow’s Parties, a festival in Brisbane, 
Australia, joined by his father, a Cretan 
Lyra legend nicknamed Psarantonis. 

Though White loved Xylouris ’s music, 
he’d never played it. In a recent phone 


Xylouris White 


When: Sunday, Oet. 19, at 8 p.m. 
Where: The Red Door, 90 State St., 
Portsmouth 

Tickets: $10 


interview, he described the experience. 

“It was me trying not to [screw] up,” the 
bushy-haired drummer said. “I had a snare 







Xylouris White. Photo by Manolis Mathioudakis. 


with tape on it trying to imitate the sound 
of what I thought Cretan musie should 
sound like. Then George and I began play- 
ing and it was more open. . . . That’s how 
it started.” 

Several informal jam sessions later, 
they deeided to form a band ealled Goats 
(beeause “the musie is goat-like,” White 
told one writer). Sadly, the duo had to settle 
on Xylouris White upon learning the name 
they wanted was taken. 

Later, White flew to Crete and spent 
time with Xylouris and his wife. 

His musieality. White said, was the 
driving foree that transported him from 
Australia to Greeee. 

‘T went there with the intention of play- 
ing with him, I learned things about the 
musie and it just developed,” he said. 

A debut album produeed by Guy Pieeiot- 
to of Fugazi drops Get. 14. Five days later 
at the Red Door in Portsmouth, a few fans 
will be among the first in the U.S. to hear 
the new works played live. 

The reeord (titled, of eourse. Goats) pulls 
off a deft feat, plaeing front and eenter two 
instruments better known for supporting 
roles. The plinking of Xylouris’s lute gives 
the sound a deeidedly Cretan flavor, while 
White’s organie stiek work pushes things 
to a deeply viseeral plaee. This musie 
needs to be heard up elose, felt intimate- 
ly; the Seaeoast venue is a perfeet setting. 


White is ready for the ehange. 

“Last summer I played in the big plae- 
es, and I generally like to take a small 
approaeh,” he said. “I really think a lot of 
people haven’t seen it live and there are a 
lot of preeoneeptions about it . . . you ean go 
into a big room and be pushing it out all the 
time, but I think those elements depend on 
what’s going on and you ean’t do it as well.” 

Though the reeord is a departure from 
White’s other projeets, he believes fans 
will follow even if the musie is at first 
forbidding. 

“You don’t have to be familiar with it, 
the rhythms and melodies are very aeees- 
sible even if you don’t know it,” he said. 
“Fm as new to it as you. I’m making it up, 
when you think about my baekground. I’ve 
been listening to it for years — it’s very 
enjoyable and very immediate, but it’s not 
in my musieology.” 

Asked how this differs from other eol- 
laborations. White pauses briefly. 

“That’s a good question, I haven’t 
thought about it mueh. It varies with eaeh 
projeet. With Will, when you reeord you 
have songs you’re trying to get aeross 
and you don’t want to mess them up. This 
is mueh more of a band,” he said. “With 
George, as soon as we started playing there 
were all these possibilities. He is so great at 
playing in the moment. That’s something I 
like, not playing by rote.” A 


Night Life 


Music, Comedy & Parties 

• TOP TALENT FROM NEW 
HAMPSHIRE at Elm St. Mid- 
dle School (Elm St., Nashua 
318-1792) on Thursday, Oct. 9 
at 8 p.m. Fountain Square Ram- 
blers (Contoocook) , Spirit Fiddle 
(Robin Warren& Brian Clancey), 
Monadnock and Shannachie 

• BALLROOM THIEVES at 
Amoskeag Studio (250 Commer- 
cial St. , Manchester 315-9320) 
Thursday, Oct. 9 at 8 p.m. $15 
- Rock disguised as folk. Since 
their debut EP, The Ballroom 
Thieves have captivated audi- 
ences with their instrumentation 
and three-part vocal harmonies. 


• TUCKERMANS AT 9 at West 
End Studio Theater (959 Isling- 
ton Street, Portsmouth 300- 
2986) on Saturday, Oct. 11 at 7 
p.m. $12, and Sunday, Oct. 12 at 
7:30 p.m. $16/$ 18. Tuckermans 
at 9 performs well-known pop, 
rock, blues, and light jazz, most- 
ly from the 1960s to today, in 
contemporary a cappella style. 

• FRED HERSCH TRIO at 
Paul Creative Arts Center (30 
Academic Way, Durham 862- 
2404) on Monday, Oct. 13 at 8 
p.m. 6-time Grammy nominee 
Fred Hersch balances his inter- 
nationally recognized instru- 
mental skills with significant 
achievements as a composer. 


bandleader, and theatrical con- 
ceptualist, as well as remaining 
an in-demand collaborator with 
other noted bandleaders and 
vocalists. 

• ELTON JOHN SHOW at 

Seaeoast Repertory Theatre 
(125 Bow Street, Portsmouth 
433-4472) on Friday, Oct. 17 at 
8 p.m. $27 - Michael Troy and 
his seven piece band, including 
long-time friend and drummer 
David Stefanelli explode with 
sounds of Elton John and Billy 
Joel. Troy ignites the spark, 
rocking the house hard to the 
music of the greatest piano men 
of our time. 


Tired of Spending Hundreds a Month on Smokes? 



MB 


We invite you to try 
the alternative .. 


Check out our premium juice lines 
k M- expanding all the tim eM»*«i 


ri 


I’MII 


riiiiii I jiiiii 


341 Amherst St, Nashua 1 402-21 1 5 

(between Five Guys & Orange Leaf) - A 

www.madvapesnashuaxomy|[ 



TROUBLES? 




Tax Preparation 
IRS Representation 
Taxpayer Compliancy 

Past due tax returns or 
lost records no problem 


95 Eddy Rd., Suite #617, Manchester | 836-5001 | RodgerWWolfCPA.com 
Rodger@wolfcpa.comcastbiz.net 



ST. VINCENT DE PAUL 

^THRIFT STORE 

Bedroonn, Living Roonn, 

Kitchen Sets & Accessories 

Brand New Mattresses (includes Frame & Box set) 

TWIN FULL QUEEN KING 
*245 * 295 *350 *609 

50°^° OFF ALL CLOTHING 

EVERY WEDNESDAY AND FRIDAY 

627-1412 • Hablamos Espanol *177 Wilson St. Manchester 
Monday-Friday 10am-5pm • Saturday 11am-4pm 



Free 

Truck Rental 


Uncle 

Bob’s 



•New customers only. First 25 miles free; 
mileage rate applies thereafter. Deposit 
required. Local moves only. Contact us for additional 
restrictions and requirements. Available at select locations. 


self ■ 
storage 


Serving Concord, 
Manchester, Nashua, 
and Salem, NFI! 

88b-8UNCLEBOBS 

www.unclebobs.com 
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NITE 



PH FREE EXAftAS 

fOl? NEW 

mk Clients 



South Willow 
Animal Hospital 

373 S. Willow St. Manchester, NH ^ 

641-6252 •SouthWillowAH.com I 

M-i-W-Sat: 8aivi-6pivi • Tues: 1pivi-6pm 




Say No to Foreign Oil and 

Yes to Clean-Burning 
Pellet Heat 



COME FEEL THE HEAT 

1 00% renewable energy made from wood and 
other locally grown biomass. 

Wide selection of Harman pellet stoves, 
fireplace inserts and central heating systems to 
choose from. 

Heat a cold room or your entire home. 

No chimney required, no tanl<s, or gas lines! 

WfpaH-K 


1191 Hooksett Road, Hooksett, NH 
(Next to Portland Glass) 603 - 644-4328 

www.HearthDesignsLLC.com 


BULLH PRevenTion 
TRainmc 



Brazilian Jiu-Jitsu Martial Arts Training For Life 
Skilis, Confidence, Focus & Respect 


Back to School SfxdaL! 


Limited Time Offer 

FREE 

TWO WeOK TRiaL! 

Call Today! 

(603) 206-5716 


New Hampshire's ONLY Cesar Grade 
Certified Black Belt Instructors 



Zona 


Accepting Registration for October 1st 

31 Auburn St • Manchester g 
www.MartialArtsZone.com ° 


NtJE OUT NH 

Austin Sorette experiences nightlife in NH 


FAT TUESDAYS 

The scene: Tuesdays, 9 p.m. to midnight 
The spot: Sonny’s Tavern 
(328 Central Ave., Dover, 343-4332, 
sonnystaverndover.com) 

Cover? Nope 



By Austin Sorette 


Going out on a Tues- 
day night has a certain 
vibe. It’s Friday night 
without completely 
throwing inhibitions to 
the wind; it’s Saturday 
night without the heavy 
foot traffic. It’s far 
enough into the week to 
where it’s acceptable to 
want to have a drink, but early enough so 
that making sure the kid gets to school the 
next day matters. 

That’s where Fat Tuesdays at Sonny’s 
Tavern in Dover come in. 

On a recent Tuesday night, I walked in to 
the sound of New Orleans-style jazz group 
the Soggy Po’ Boys, on stage toward the back 
of the venue. At 9:10 p.m., I had just barely 
missed the start of the set, so I grabbed a drink 
and found my friends sitting at a table in the 
middle of the room. The band jammed loud 
enough that it was hard to greet my friends. 


but most people didn’t seem to have a prob- 
lem chatting over the music. 

Of about 40 people who were in the bar, 
almost half used the band as accompaniment 
to their socializing. The other half were just 
there to listen. One group of four watched 
the band intently, seeming to forget there 
were other people sitting at the table. Some 
single guys lounged at small tables, admir- 
ing the band and drinking whiskey. 

The atmosphere seemed very welcom- 
ing to newcomers and jazz fans alike, but 
I could tell there were some regulars at the 
Tuesday sessions. Next to us, two guys 
were playing a game of cribbage on a small 
table. 

The band performed music that touched 
on genres from that infinitely wide spectrum 
of jazz. The eight-piece featured common 
jazz instruments such as guitar and vocals, 
drums, piano, saxophones, trumpets and 
a sousaphone. The setlist included every- 
thing from calypso tunes to big-band- style 
numbers to swing music. Not surprisingly, 
it wasn’t long before singles and couples 
young and old took over the space in front 
of the stage and started to dance. 

Stu Dias, singer and guitar player of the 
Soggy Po’ Boys, said Fat Tuesdays is a call 
back to Mardi Gras, as the bar features New 
Orleans food specials and Abita on tap. 

Coming from Concord, it almost came 
down to a coin flip as to whether I should 
make the trip up to Dover, but if you’re 
looking to make a night of it, you won’t 
be disappointed with this taste of N’awlins 
jazz . m 


Open Mic Nights 

• BACK ROOM AT THE 
MILL (2 Central St., Bristol 
744-0405) Fridays - Music Open 
Mic 

• BLACK SWAN INN (354 
West Main St., Tilton 286-4524) 
Sundays - Open mic with Meg 
Josalen & guests 

• BLUE MERMAID ISLAND 
GRILL (409 The Hill, Ports- 
mouth 427-2583) Wednesdays 

• BOONDOCKS TAVERN 
(487 South Stark Highway, 
Weare 529-7747) Wednesdays - 
Blues Jam w/ Spera, Belanger & 
McGuire 

• CARA IRISH PUB & RES- 
TAURANT (11 Fourth St., 
Dover 343-4390) Sundays & 
Tuesdays - Open Irish Session 
Sunday, Bluegrass Tuesday with 
Carol Coronis & Ramona Con- 
nelly 

• CHAPANGA'S (168 Elm St., 
Milford 249-5214) Thursdays - 
Open Mic w/Joe Mcdonald 

• CLARK'S ON THE COR- 
NER (40 Nashua St., Milford 
769-3119) Second Thursday - 
Open Mic with Charlie Christos 

• COVERED BRIDGE (Cedar 
St., Contoocook 746-5191) 
Wednesdays - with Derek Astles 

• DANIEL STREET TAVERN 


(111 Daniel St., Portsmouth 430- 
1011) Wednesdays - Open Mic 
Jam Night 

• ERATELLO'S MANCHES- 
TER (155 Dow St., Manches- 
ter 624-2022) Thursdays - Jazz 
open mic with Ferdinando 
Argenti Trio 

• GIUSEPPE'S RISTORAN- 

TE (312 Daniel Webster Hwy, 
Meredith 279-3313) Sundays - 
Open Stage with Lou Porrazzo 

• HUNGRY BUEEALO (58 
New Hampshire 129, Loudon 
798-3737) Thursdays - Open 
mic with Mikey G 

• J'S TAVERN (63 Union Sq., 
Milford 554-1433) Mondays 

• JAM EACTORY (1211 Elm 
St., Manchester 203-1458) 
Mondays - Open Mic hosted by 
Amanda McCarthy 

• MAD HATTER BAR & 
GRILL (99 Route 13, Brookline 
672-1800) Tuesdays - Blues Jam 
with Nic Pacheco 

• NHTUNES (250 Commercial 
St. Suite 2017, Manchester 660- 
2208) Mondays - Open Mic 

• PENUCHE'S ALE HOUSE 
(6 Pleasant St., Concord 228- 
9833) Sundays - Open Mic 

• RACKS BAR & GRILL (20 
Plaistow Road, Plaistow 974- 
2406) Thursdays - Blues Jam 


with Steve Devine 

• RIVERWALK COEEEE 
ROASTERS (35 Railroad Sq., 
Nashua 578-0200) Fridays - 
Original Music/Poetry 

• SONNY'S TAVERN (83 
Washington St., Dover 742- 
4226) Mondays - Dave Tal- 
madge Honky Tonk Jam 

• STONE CHURCH (5 Gran- 
ite St., Newmarket 659-7700) 
Tuesdays - Bluegrass Jam w/ 
Dave Talmage 

• TANDY'S TOP SHELE (1 

Eagle Square, Concord 856- 
7614) Host Rachel Vogelzang 
Sundays & Tuesdays 

• THIRSTY MOOSE TAP- 
HOUSE (21 Congress St, Ports- 
mouth 427-8645) Tuesdays - 
with house band 

• TJ'S BAR & GRILL (23 
Central St., Manchester 660- 
2241) Mondays - Jonny Friday 
open mic 

• TOP OF THE CHOP @ 
ORCHARD STREET CHOP 
SHOP (1 Orchard St., Dover 
740-0006) Mondays - Acoustic 
Open Mic with Dave Ogden 

• TRUE BREW BARISTA (3 
Bicentennial Square, Concord 
225-2776) Thursdays - Rachel 
Vogelzang open mic 

• VILLAGE TRESTLE (25 
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zoo ZABOO 

A groove-friendly quartet mixing blues, folk, 
jazz, progressive bluegrass and Americana- 
infused rock. Hot Day at the Zoo appear at 
Zaboo (24 Depot St., Manchester 7782- 
8489) on Thursday, Oct. 16, at 9 p.m. 
Powerful acoustic music truly resonates 
in their energizing live show. The new- 
ly configured four-piece band now includes 
multi-instrumentalist Nick Heys on piano and 
accordion; their rock ‘n’ roll with bluegrass instru- 
mentation appeals to fans of Yonder Mountain String 
Band, Avett Brothers, Mumford & Sons and Grateful Dead. 


Main St., Goffstown 497-8230) 
Fridays - Acoustic Jam w/ John 
Erlman and Sundays - Open Mic 
Blues Jam w/ Wan-Tu Blues 
Band 

• WICKED TWISTED BAR 
& GRILL (38 East Hollis St., 
Nashua 577-1718) Wednesdays 
- Wieked Twisted Blues Band 
Jam 

• WILD ROVER (21 Koseiusz- 
ko St., Manehester 669-7722) 
Thursdays - Aeoustie Open Mie 

Karaoke 

• 603 LOUNGE 14 W. Hollis 
St., Nashua, 821-5260, Thurs- 
days at 8 p.m. 

• AMSTERDAM 8 Temple 
Street, Nashua, 204-5534, 
Thursdays at 7 p.m. 

• ANTHONY’S PIER Weirs 
Beaeh, 263 Lakeside Ave., 
Laeonia, 366-5855, Thursdays 
at 5 p.m. w/Bobby Freedom 

• ASIA 42 Third St., Dover, 
742-0040, Fridays and Satur- 
days, 8:30 p.m.-midnight w/ DJ 
Shadow Walker 

• BRITISH BEER COMPANY 

1071 S. Willow St., Manehester 
232-0677, Thursdays 9:30 p.m. 

• BUCCOS 143 Main St., 
Kingston, 642-4999, Thursdays, 
from 7 to 10 p.m. w/ DJ Bob 
Fauei 

• CENTRAL WAVE 368 Cen- 
tral Ave., Dover, 742-9283, 
Mondays, and Wednesdays at 
9 p.m. 

• CITY SPORTS GRILLE 216 

Maple St., Manehester, 625- 
9656, Thursdays at 9 p.m. 

• CHEN’S 122 E. Broadway, 
Derry, 437-8338, Saturdays at 
8:30 p.m. 

• CHEN YANG LI 520 South 
St., Bow, 228-8508, Thursdays 
at 9 p.m. 

• CHOP SHOP PUB 920 

Lafayette Road, Seabrook, 760- 
7706, Wednesdays at 8 p.m. w/ 
Matty R. 

• DANIEL STREET TAVERN 
111 Daniel St., Portsmouth, 430- 
1011, Fridays and Sundays at 9 
p.m. 

• DOVER BRICKHOUSE 2 

Orehard St., Dover, 749-3838, 
Sundays at 9 p.m. 

• ELEMENT LOUNGE 1055 


Elm St., Manehester, 627-2922, 
Sundays at 6 p.m. and Tuesdays 
at 8 p.m. with DJ Sharon. 

• FODY’S GREAT AMERI- 
CAN TAVERN 9 Clinton St., 
Nashua, 577-9015, Tuesdays at 
9 p.m. 

• GIUSEPPE’S 312 DW High- 
way, Meredith, 279-3313, every 
other Thursday at 10 p.m. 

• JADE DRAGON LOUNGE 
515 DW Highway, Merrimaek 
Commons, 424-2280, Friday 
8:30 p.m. 

• MURPHY’S TAPROOM 

494 Elm St., Manehester, Mon- 
days, 8 p.m. 

• PIT ROAD LOUNGE 388 

Loudon Road, Coneord, 226- 
0533, Tuesdays, Wednesdays 
and Thursdays at 9 p.m. 

• SLADE’S 4 W Hollis St., 
Nashua, 886-1334, Tuesday 
through Friday at 9 p.m. 

• STEVE-N-JAMES TAVERN 
187 Roekingham Road, Derry, 
434-0600, Thursdays at 8 p.m. 
w/ DJ Sharon Mulrennan. 

Trivia nights 

• BARLEY HOUSE 132 N. 
Main St., Coneord, 228-6363, 
Wednesdays 8-10 p.m. 

• BLUE MERMAID 409 the 
Hill, Portsmouth, 427-2583, 
Mondays 7-9 p.m. 

• BRITISH BEER COMPANY 
1071 S. Willow St., Manehester 
232-0677, Tuesdays 9 p.m. 

• BRITISH BEER COMPA- 
NY 103 Hanover St. at Portwalk 
Plaee, Portsmouth 501-0515, 
Wednesdays 8 p.m. 

• BUCCOS 143 Main St., 
Kingston, 642-4999, Thursdays, 
from 7 to 10 p.m. 

• CARA IRISH PUB & RES- 
TAURANT 11 Fourth St., 
Dover, 343-4390, Tuesdays 8 
p.m. 

• CENTRAL WAVE 368 Cen- 
tral Ave., Dover, 742-9283, 
Tuesdays 9 p.m. 

• CHEERS 17 Depot St., Con- 
eord, 228-0180, Fridays 9 p.m. 

• FODY’S TAVERN Railroad 
Square, Nashua, Wednesdays 8 
p.m. 

• HALLIGAN TAVERN 32 
West Broadway, Derry 965- 
3490 Tuesdays 8 pm. 


• HART’S TURKEY FARM 

233 DW Hwy., Meredith, 279- 
6212, Thursdays 6 p.m. 

• HOLY GRAIL 64 Main St., 
Epping Tuesdays 8 p.m. 

• J’S TAVERN Milford Tues- 
days 8 p.m. 

• KARMA HOOKAH & 
CIGAR BAR 1077 Elm St., 
Manehester, 647-6653, Tues- 
days 8 p.m. 

• KELLEY’S ROW 421 Cen- 
tral Ave., Dover, 750-7081, 
Wednesdays 8-10 p.m. 

• THE KNOT IRISH PUB 58 
Main St., Durham, 868-2959, 
Mondays 10 p.m. 

• MOLLY’S TAVERN New 
Boston Thursday 8 p.m. 

• O’SHEA’S IRISH TAVERN 
& CIGAR BAR, 449 Amherst 
St., Nashua 886-0224, Wednes- 
days at 8 p.m. 

• PATRICK’S PUB & EAT- 
ERY 18 Weirs Road, Gilford, 
293-0841, Mondays 7 p.m. 

• PEDDLER’S DAUGHTER 
48 Main St., Nashua, 821-7535, 
Tuesdays 9 p.m. 

• PORTSMOUTH GASLIGHT 

64 Market St., Portsmouth 430- 
9122) Thursdays in nightelub 
with DJ Koko-P 9 p.m. 

• RI RA 22 Market Square, 
Portsmouth, 319-1680, Tues- 
days at 8 p.m. with grand prize, 
(final Tues. for best grand prize). 

• SHASKEEN 909 Elm St., 
Manehester, 625-0246, Mon- 
days 8 p.m. 

• STONE CHURCH 5 Gran- 
ite St., Newmarket, 659-7700, 
Geeks Who Drink Wednesday 
at 7 p.m. 

• WILD ROVER 21 Koseiuszko 
St., Manehester, 669-7722, last 
Monday of the month at 7 p.m. 

• WHIPPERSNAPPERS 44 
Nashua Road, Londonderry, 
434-2660, Wednesday nights 
8:30 p.m. 

Singles events 

• BYOB SINGLES DANCE 

every Friday, 8 p.m. to midnight 
at Daniels Hall, 186 Old Turn- 
pike Rd., Nottingham. Casual 
dress, free buffet and drink set- 
ups, smoking outside on patio. 
Cost is $12, 942-8525, singles- 
daneeparties.eom. 



Bars & Stools 


In-stock and custom-made in beautiful woods and metals. 

www.SeasonalStores.com 

Open all year. Click on Sales/Specials for weekly specials, 
or Hours for this month’s store hours. Swimming Poois, Patio 
Furniture, Hot Tubs, Foot Tabies, Bars & Stoois, Griiis & Smokers. 

120 Route 101A 
^£^^1 Amherst, NH 

(603) 880-8471 

■ 094639 



2 Cellu Dr., Nashua, in the plaza next 
to Target & Panera on Rt. 1 01 A 
EMAIL: info@graffitipaintbar.com 
603.589.9948 


We'll make an artist out of you e 
if you can't draw a stick figure 


Join Our 
email list for 
updates and 
special offers 


Sign up online: www.SraffitiPaintbaKCom 



WE'VE MOVED! 

Come check out the new store: 

18 March Avenue, Manchester 
(603) 623-0153 


*5 OFF S $20 OFF 

Online Code: 

HIPP5 


^10 OFF mo^e" 


Expires 11/1/2014 


*100 OR 
MORE 

Online Code: 

HIPP20 


Online Code: 

HIPPIO 


This offer does not apply to rental payments, lessons, taxes, 
shipping and handling charges or any similar processing 
charges. Coupon valid in stores and in-stock product only. 
This coupon is non-transferable. No cash value. Not valid 
with other discounts, prior purchases, clearance items, sale 
items or discontinued items. Coupon may not be applied 
toward institutional/educator purchase. Some exclusions 
may apply, visit musicarts.com/exclusions for details. One 
coupon per customer per visit. Minimum purchase 
$25/$50/$100 before tax. Maximum discount $5/$10/$20. 


INSTRUMENTS | LESSONS | RENTALS | REPAIRS MusicArts.com/Manchester 


093289 
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ROCKANDROLLCROSSWORDS.com BY TODD SANTOS 


And then we’ll take it higher 


Across 

1. ‘Mama Weer All Crazee Now’ Qui- 
et 

5. Vain song about top guns? 

9. “You don’t have to be , baby” 

(1,4) 


14. Perfonnanee enemy when hands 
are Ml 

15. ‘09 Dinosaur Jr album they raised 
for food? 

16. Megadeth ‘Rust In ’ 

17. Blink- 182 went on their ‘First’ one 



18. ‘ 12 Slash hit ‘You’re ’ (1,3) 

19. Longtime Christian rockers from IN 

20. Eddy Grant smash (8,6) 

23. Star couple spot for ring exchange 

24. What starving artist might do 

25. Los Lobos’ Valens cover ‘La ’ 

29. Radiohead “No and no 

surprises” 

33. Might have pint of one at show 
36. Uncouth 70s UK punks 

38. Industry group formed in ‘52 
(abbr) 

39. Me And Julio Down (2,3,10) 

43. Guided By Voices song that broke 
skin from teeth? 

44. Josh of Them Crooked Vultures 

45. Aging rocker hair product 

46. Not digital 



49. Did it through bargain bin 
51. How Collective Soul moves 

53. Bruce Springsteen ‘ Me’ 

57. Early 80s 38 Special hit (2,2,4,3,3) 

62. Lowlife of a promoter 

63. Kill Hannah ‘For Never & ’ 

64. ‘The Other Of Summer’ Elvis 

Costello 

65. Neon Trees ‘Everybody ’ 

66. Chili Peppers ‘ California’ 

67. ‘Horror Show’ Earth 

68. New Pomographers song to play 
before you lose it? (3,2) 

69. ‘Tap, Twist, ’ Sugar Ray 

70. Leo and Nugent 

Down 

1. Big & Rich ‘Save A Horse ( 

Cowboy) (4,1) 

2. “I want , and I want it now!” 

Queen (2,3) 

3. Eight person band 

4. Las Vegas ‘I’ll Run’ band (3,3) 

5. Like worst seating area 

6. State Jefferson Airplane is from 

7. ‘Let It Rain’ Clapton 

8. Napalm Death ‘ Campaign’ 

9. Rocker attraction 

10. Sponge ‘Have You ’ (4,4) 

11. ‘All The Things She Said’ 
Russians 

12. Stoner band’s growing plot 

13. Husky- voiced sing/songer Chris 

2 1 . Soul Asylum “Leave without a ” 


22. Hit ‘84 Sammy Hagar effort 

26. ‘Me And Jones’ Billy Paul 

27. ‘Angel Down’ singer Sebastian 

28. Rush ‘ Of Hands’ (1,4) 

30. Guns ‘ N’ The Bedouins’ 

3 1 . Repeated name in Run-DMC song 
about a girl buggin’ 

32. ‘The Sweetest Taboo’ singer 

33. ‘Waterloo’ Swedes 

34. ‘The End Of The ’Alabama 

35. Iconic female singer James 
37. Deadmau5 song about a ritu- 
al drink? 

40. Aussie’s Architecture in 

41. 80s ‘The Pacific Age’ synth-band 

42. Eve 6 song about girlfriend that 
uses? 

47. Like Michael to Janet Jackson 

48. ‘Foot In The Mouth Disease’ 
Canadian punkers 

50. Offend You, Yeah? (4,2) 

52. Life Of Agony song about Show- 
time pot show? 

54. Moody Blues vocal song? 

55. What the longest show finally did 

56. Clarinet mouthpieces, or single 

57. Sophie B Hawkins ‘Damn I Wish 
Your Lover’ (1,3) 

58. 80s cowpunks Rank And 

59. Cranley of Stars 

60. German band that had ‘99 
Luftballoons’ 

61. Chimaira ‘Power ’ 

62. Founding Stones pianist (abbr) 
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’DtHpU5€t 


’’LIVE TRIBUTES'^ 
TO YOUR FAVORITE 


imiS UVE SHOWS 


094607 




For hours, 
prices^nd show 
/ sche^ules^isit 
canobie.com. 
FREE PARKING! 


ROCK i METAL BANDS 

APRURINC OCT 10, Ilk 12 




HAUNTED HOUSES, RIDES, LIVE SHOWS, PETTING ZOO, ROCKTOBERFEST & SO MUCH MORE! 


RTE. 93<i9EXIT2 OR 3 ^SALEM.NH 


Totely 

Amazing. 


This sturdy, eco-friendly 6oz 
cotton-canvas Tote bag is 
washable, reusable, and useful 
for anything from groceries to 
the gym. We print full color on 
the front and offer a huge print 
area of 9" x 13" 

Personalized Tote 
Bags starting at $35 
with a full-color front 


hippo 

prints-t^ 




CALL us TODAY: 



>25-1855 X33 



What are e-clgarettes? 

And why are people switching? 

No Smoke, No Ash, No Mess, No Odor 

Flavors and nicotine levels to fit your lifestyle 

Let our expert staff walk you 
through the options 


www.whitemountainvape.com • 1100 Hooksett Road, Hooksett (Manchester Line) • 603-606-2044 


Kanger EV0D2 Kit 



It comes with everything 
you need to get started 
vaping properly. An 
lOOOmAh battery, an 
EVOD 2 dual bottom coil 
clearomizer, as well as 
a USB charger and a zip 
case. *24.*^*^ 



El)()D2 In a *24 .» kit. 


Innokin iTaste W 

Digital variable voltage 
battery, USB charger, 
FIVE clearomizers, 
making changing flavors 
a breeze. *49.*^*^ 




Tesla Mod Kit 

Variable voltage and 
wattage up to 15w. Comes 
with the device, a tank, 

2 18650 batteries and a 
charger. *79.*^*^ 



Lick Brand Vapor 

Choose from 9 flavors 
1^ including: 

Carmllla blend of two 
vanUlas & creamy caramel 
with a backnote of sweet 
tobacco 

Lusclousa thick cream- 
Uke flavor with a hint of 
wild blueberry 



UFO A sweet raspberry 
with two types of cream 
and a slight back note of 
tropical lime 

PB&J Classic favorite 
peanut butter and Jelly 

JACK THE PUMPKIN 
KING Notes of pumpkin, 
nutmeg and vanilla but- 
ternut. LIMITED TIME 
ONLY!! 

93 NORTH A hard 
candy treat with hints 
of kiwi, blueberry and 
watermelon 

TEMPTATION- A 
decadent white chocolate 
I macadamia cheesecake 


BRANDS WE CARRY 
SWEET FERN 
LICK BRAND 
BAKER AND WHITE 
BUMBLE FROG 

MORE THAN 100 FLAVORS 


e-cigarettes. E-JUICE AND SUPPLIES ^ 

White Mountain 
Wape Company 


FREE SAMPLING OF OUR 
GOURMET E-JUICE FLAVORS 


E-JUICESSTARTAT^S.' 



603-606-2044 

Jiist over the Manchester Line, Community Plaza, 

1100 Hooksett Road, 
Hooksett 
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Live music at local bars and restaurants 


MUSIC THIS WEEK 


Amherst 

LaBelle Winery 

345 Rte 101 672-9898 

Auburn 

Auburn Pitts 

167 Rockingham Road 
622-6564 

Barrington 

Chip ‘N Run Pub 

550 Province Rd 664- 
2030 

Bedford 

Bedford Village Inn 

2 Olde Bedford Way 
472-2001 
Copper Door 
15 Leavy Drive 488-2677 

Shorty’s 

206 Rte 101 488-5706 

Starbucks 

220 S. River Rd 263-0061 

Belmont 

El Jimador 

171 DWHwy 527-8122 
Lakes Region Casino 
1265 Laconia Road 
267-7778 

Lodge at Belmont 

Rte 106 872-2501 
Top of the Town 

88 Ladd Hill Rd 
528-3244 

Boscawen 

Alan’s 

133 N. Main St. 753-6631 

Bow 

Chen Yang Li 

520 South St. 228-8508 

Bradford 

Appleseed Restaurant 

63 High St. 938-2100 

Bristol 

Back Room at the Mill 

2 Central St. 744-0405 
Rumor Mill 
50 S Main St 
217-0971 


Brookline 

Cozy Tea Cart 
104 Rte 13 249-9111 
Mad Hatter 
99 Route 13 672-1800 

Concord 

Barley House 

132 N. Main 228-6363 

Cheers 

17 Depot St. 228-0180 

Granite 

96 Pleasant St. 227-9000 

Hermanns 

11 Hills Ave. 224-5669 

Makris 

354 Sheep Davis Road 

225- 7665 

Penuche’s Ale House 

6 Pleasant St. 228-9833 
Pit Road Lounge 
388 Loudon Road 

226- 0533 
Red Blazer 

72 Manchester St. 

224- 4101 

Tandy’s Top Shelf 

1 Eagle Sq. 856-7614 
True Brew Barista 

3 Bicentennial Sq. 

225- 2776 

Contoocook 

Covered Bridge 

Cedar St. 746-5191 

Deerfield 

Lazy Lion Cafe 

4 North Rd 463-7374 

Derry 

Coffee Factory 
55 Crystal Ave. 432-6006 
Halligan Tavern 
32 W. Broadway 
965-3490 
Sabatino’s North 
1 E. Broadway 432-7999 
Steve-N- James Tavern 
1 87 Rockingham Rd 
434-0600 

Dover 

11th Frame Bar 

887 B Central Ave. 
742-9632 


Asia 

42 Third St. 742-9816 
Cara Irish Pub 
11 Fourth St. 343-4390 
Cartelli’s 

446 Central Ave. 7504002 
Central Wave 
368 Central Ave. 742-9283 
Dover Brick House 
2 Orchard St. 749-3838 
Fury’s Publick House 
1 Washington St. 
617-3633 

Jimmy’s Sports Bar 

15 Mechanic St. 7404477 

Kelley’s Row 

421 Central Ave. 750-7081 

Loft at Strafford Farms 

58 New Rochester Rd. 

742-7012 

Roger’s Pizza 

869 Central Ave. 742-9870 

Sonny’s Tavern 

83 Washington St. 

742-4226 

Spaghetti Stain 

421 Central Ave. 

343-5257 

Top of the Chop 

1 Orchard St. 740-0006 

East Hampstead 

Pasta Loft 

220 E. Main St. 378-0092 

Epping 

Holy Grail 

64 Main St. 679-9559 
Telly’s 

235 Calef Hwy 679-8225 

Epsom 

Circle 9 Ranch 

39 Wind 3 miere 736-9656 

Exeter 

Epoch 

2 Pine St. 778-EPOCH 
Shooter’s Pub 

6 Columbus Ave. 
772-3856 

Gilford 

Ellacoya Barn & Grille 

2667 Eakeshore Road 
293-8700 


Patrick’s 

18 Weirs Road 293-0841 

Goffstown 

Village Trestle 

25 Main St. 497-8230 

Wa Toy 

611 Mast Road 668-1088 

Hampton 

Bernie’s Beach Bar 
73 Ocean Blvd 926-5050 
Boardwalk Inn & Cafe 
139 Ocean Blvd. 929-7400 
Breakers at Ashworth 
295 Ocean Blvd. 926-6762 
Breakers By the Sea 
409 Ocean Blvd 926-7702 
Cascade 
3 D St. 926-5988 
Millie’s Tavern 
17ESt. 967-4777 
Old Salt 

409 Eafayette Rd. 

926-8322 

Purple Urchin 

167 Ocean Blvd 929-0800 

Ron’s Landing 

379 Ocean Blvd 929-2122 

Savory Square Bistro 

32 Depot Sq 926-2202 

Stacy Jane’s 

9 Ocean Blvd. 929-9005 

WaUy’s Pub 

144 Ashworth Ave. 

926-6954 

Whales Tales 

169 Ocean Blvd 967-4771 

Hanover 

Jesse’s Tavern 

224 Lebanon St. 6434111 

Salt Hill Pub 

7 Lebanon St. 676-7855 

Henniker 

Country Spirit 

262 Maple St. 428-7007 

Daniel’s 

Main St. 428-7621 
Henniker Junction 
24 Weare Road 428-85 11 
Pat’s Peak Sled Pub 

24 Flander’s Road 
888-728-7732 


Hillsborough 

Mama McDonough’s 

5 Depot St. 680-4148 
Turismo 
55 Henniker St. 
680-4440 

Hollis 

Alpine Grove 

19 S. Depot Rd 882-9051 

Hooksett 

Asian Breeze 
1328 Hooksett Rd 
621-9298 

New England’s Tap 
House Grille 

1292 Hooksett Rd 
782-5137 
Pizza Man 
River Rd 626-7499 

Hudson 

AJ’s Sports Bar 
11 Tracy Lane 718-1102 
JD Chaser’s 
2B Burnham Rd 
886-0792 
Nan King 

222 Central St. 882-1911 

SoHo 

49 Lowell Rd 889-6889 

Kingston 

Kingston 1686 House 
Tavern 

127 Main St. 642-3637 

Laconia 

Anthony’s Pier 

263 Lakeside Ave. 

366-5855 

Baja Beach Club 

89 Lake St. 524-0008 

Broken Spoke Saloon 

1072 Watson Rd 

866-754-2526 

Cactus Jack’s 

1182 Union Ave. 528-7800 

Crazy Gringo 

306 Lakeside Ave. 

366-4411 

Fratello’s 

799 Union Ave. 528-2022 

Jazz Bar 

290 Lakeside Ave. 

366-9100 

Margate Resort 

76 Lake St. 524-5210 

Naswa Resort 

1086 Weirs Blvd. 

366-4341 


Paradise Beach Club 

322 Lakeside Ave. 
366-2665 

Patio Garden 

Lakeside Ave. 

Pitman’s Freight Room 

94 New Salem St. 
527-0043 

Tower Hill Tavern 

264 Lakeside Ave. 
366-9100 

Weirs Beach Lobster 
Pound 

72 Endicott St. 366-2255 
Weirs Beach 
Smokehouse 
Rt 3 Laconia 366-2400 

Lebanon 

Salt Hill Pub 

2 West Park St. 448-4532 

Londonderry 

Coach Stop Tavern 

176 Mammoth Rd 
437-2022 
Stumble Inn 
20 Rockingham Rd 
432-3210 

Twins Smoke Shop 

128 Rockingham Rd 
Whippersnappers 
44 Nashua Rd 434-2660 

Loudon 

Hungry Buffalo 

58 Rte 129 798-3737 

Manchester 

99 Restaurant 

1685 S. Willow St. 
641-5999 

BBQ New 

333 Valley St. 782-5054 
Breezeway Pub 
14 Pearl St. 621-9111 
British Beer Company 
1071 S. Willow St. 
232-0677 
Cactus Jack’s 
782 South Willow St. 
627-8600 

City Sports Grille 

216 Maple St. 625-9656 

CK’s Grill 

791 Second St. 669-2868 

Club 313 

93 S. Maple St. 628-6813 
Club Manch Vegas 
50 Old Granite St. 
222-1677 


Crazy Camel Hookah 
and Cigar Lounge 
245 Maple St. 518-5273 
Derryfield Country Club 
625 Mammoth Rd 
623-2880 
Don Quijote 
333 Valley St. 792-1110 
Drynk 

20 Old Granite St. 
641-2583 

El Patron 

253 Wilson St. 792-9170 
Element Lounge 
1055 Elm St. 627-2922 
Farm Bar & Grille 
1181 Elm St. 641-3276 
Fratello’s 

155 Dow St. 624-2022 
Gaucho’s Churrascaria 
62 Lowell St. 669-9460 
Hanover St. Chophouse 
149 Hanover St. 644-2467 
Ignite Bar & Grille 
100 Hanover St. 494-6225 
J. Dubs Coffee 
1000 Elm St. 622-7944 
Jade Dragon 
1087 Elm St. 782-3255 
Jokers 

1279 S Willow St. 
935-9947 

Karma Hookah & 
Cigar Bar 

1077 Elm St. 647-6653 
KC’s Rib Shack 
837 Second St. 627-RIBS 

Luigi’s 

712 Valley 622-1021 

Mad Bob’s Saloon 

342 Lincoln St. 669-3049 

McGarvey’s 

1097 Elm St. 627-2721 

Midnight Rodeo (Yard) 

1211 S. Mammoth Rd 

623-3545 

Milly’s Tavern 

500 Commercial St. 

625-4444 

Murphy’s Taproom 
494 Elm St. 644-3535 
N’awKns Grille 
860 Elm St. 606-2488 
Olympic Lounge 
506 Valley St. 644-5559 
Penuche’s 

96 Hanover St. 626-9830 

Piccola’s 

815 Elm St. 296-4070 
Raxx Lounge 
1195 Elm St. 203-1458 
Salona Bar & Grill 
128 Maple St. 624-4020 


Shaskeen 

909 Elm St. 625-0246 

Shorty’s 

1050 Bicentennial Drive 

625- 1730 
Sizzle Bistro 

1 Highlander Way 

232-3344 

Zaboo 

24 Depot St. 782-8489 

Starbucks 

nil S Willow St. 

641-4839 

Strange Brew Tavern 

88 Market St. 666-4292 

Theos 

102 Elm St. 669-4678 
Thrifty’s Soundstage 
1015 Candia Road 
603-518-5413 
TJ’s Bar & Grill 
23 Central St. 660-2241 
Unwine’d 

865 Second St. 625-9463 
Wild Rover 
21 Kosciuszko St. 
669-7722 

World Sports Grille 

50 Phillippe Cote St. 

626- 7636 
XO on Elm 

827 Elm St. 206-5721 

Mason 

Marty’s Driving Range 

96 Old Turnpike Rd 
878-1324 

Meredith 

Camp 

300 DW Hwy 279-3003 
Giuseppe’s Ristorante 
312 DWHwy 279-3313 

Merrimack 

Giorgio’s Ristorante & 
Martini Bar 

707 Milford Rd 883-7333 

Homestead 

641 DW Hwy 429-2022 

Jade Dragon 

515 DWHwy 424-2280 

Pacific Fusion 

356 DW Hwy 424-6320 

Milford 

Chapanga’s 

168 Elm St. 249-5214 

Clark’s Tavern 

40 Nashua St. 769-3119 

Giorgio’s 

524 Nashua St. 673-3939 


Thursday, Oct. 9 


Amherst 

LaBelle Winery: Robert 
Allwarden & Rich Kumpu 

Boscawen 

Alan's: John Pratt in Lounge 

Concord 

Granite: CJ Poole & The 
Sophisticated Approach 
Hermanns: Paul Combs 
Penuche's: Wayfarers 

Dover 

Cara: Bluegrass w/ Steve Roy 


Dover Brickhouse: James 
Gilmore 

Fury's Publick House: Erin's 
Guild 

Epping 

Holy Grail: Chris O'Neil & 
Gina 

Telly's: Tom Rousseau 

Gilford 

Patrick's: Paul Warnick 

Hampton 

Savory Square: Dave Gerard 


Laconia 

Paradise Beach Club: DJ Gin-E 

Londonderry 

Coach Stop: Karen Grenier 
Whippersnappers: Hot Tamales 

Manchester 

Breezeway Pub: DJ Pet-Impulse 
Cactus Jack's: Justin Bethune 
Club 313: DJ Pez & DJ Carlos 
Drynk: DJ Shawn Danjah White 
& Sammy Smoove 
Karma: DJ Midas, SPl & Reed 
on drums 

Milly's: Lakes Region Big Band 


N'awlins Grille: Savage Tones 
Raxx: DJ Mike 

Shaskeen: The Calamity Cubes, 
Laid to Dust, Time and Place 
Shorty's: Kieran McNally 
Strange Brew: Soup du Jour 

Merrimack 

Homestead: Nate Comp 

Nashua 

Arena: College Night with DJ 
Hizzy 

Boston Billiard Club: DJ & 

Beach Night 

Country Tavern: Jackie Lee 


Shorty's: MB Padfield 

Newmarket 

Stone Church: Dead Winter 
Carpenters/Live Irish Music w/ 
Jordan Tirrell-Wysocki & Jim 
Prendergast 

Plaistow 

Racks: Blues Jam w/ Steve 
Devine 

Portsmouth 

Fat Belly's: DJ Flex 
Martingale Wharf: Tim 

Theriault 


Portsmouth Book & Bar: 

Catherine MacLellan 
Red Door: Local Heroes: 
Comma/Sleeping In/Onslo 
Ri Ra: Mitch Alden 
Rudi's: Dimitri & Guest 
Thirsty Moose: Stop Tito 
Collective 


Friday, Oct. 10 


Bedford 

Shorty's: Don Campbell 

Belmont 

Lakes Region Casino: DJ 

RUSS 
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Mon-Industry night^ 

Tues-Open mic 
Wed-Wine-Down-Wednesda^ 
Thurs-Ladies Night 
Fri-Happy Hour 3-7 

-$3 Pints $1 off mixed drinks 
& $5 specialty apps 


m 


Sat 


Oct 


00pm 


The 


FuzzBoxx 


Serving Lunch Tuesday-Fnday from 1 1 :30 
Breakfast Saturday & Sunday 
Dinner Monday-Sunday from 4 


WILD ROVER PUB 


21 Kosciuszko St. Manchester I WildRoverPub.com 1 669-7722 


J’s Tavern 

63 Union Square 554- 
1433 

Pasta Loft 

241 Union Square 
672-2270 

Shaka’s Bar & Grill 
11 Wilton Rd 554-1224 
Tiebreakers at 
Hampshire Hills 

50 Emerson Rd 673-7123 

Nashua 

603 Lounge 

IdWHolUsSt. 

821-5260 
99 Restaurant 
10 St. Laurent St. 
883-9998 
Amsterdam 

8 Temple St. 204-5534 
Arena 

53 High St. 881-9060 
Boston BilUard Club 
55 Northeastern Blvd. 
943-5630 
Burton’s Grill 
310 Daniel Webster 
Highway 

888- 4880 
Club Social 

240 Main Dustable 
Road 889-9838 
Country Tavern 
452 Amherst St. 

889- 5871 
Cucina Toscana 
427 Amherst St. 
821-7356 
Tody’s Tavern 

9 Clinton St. 577-9015 
Haluwa Lounge 
Nashua Mall 883-6662 
Killarney’s Irish Pub 
9 Northeastern Blvd. 
888-1551 

Martha’s Exchange 
185 Main St. 883-8781 
Michael Timothy’s 
212 Main St. 595-9334 
Nashua Garden 
121 Main St. 886-7363 
O’Shea’s 
449 Amherst St. 
943-7089 

Peddler’s Daughter 

48 Main St. 821-7535 
Pine Street Eatery 
136 Pine St. 886-3501 
Riverwalk 
35 Railroad Square 
578-0200 
Shorty’s 
48 GusabelAve. 

8824070 
Slade’s Food & 

Concord 

Pit Road: Done by 9 
Tandy's: DJ leeman 
Streetz (105.5 JYY) 
True Brew: Tmek of 
Funk 

Contoocook 

Covered Bridge: Don 

Bartenstein 

Dover 

Asia: DJ Shadow 
Walker 


Spirits 

4 W. Hollis St. 

886-1344 

Stella Bln 

70 E. Pearl St. 578-5557 

Unums 

47 E. Pearl St. 821-6500 
Villa Banca 
194 Main St. 598-0500 
Wicked Twisted 
38 East Hollis St. 
577-1718 

New Boston 

Molly’s Tavern 

35 Mont Vernon Rd 
487-2011 

New London 

Flying Goose 

40 Andover Road 
526-6899 

Newington 

Paddy’s 

27 International Drive 
430-9450 

Newmarket 

KJ’s Sports Bar 

22 North Main St. 
659-2329 

Lamprey River Tavern 

110 Main St. 659-3696 
Stone Church 

5 Granite St. 659-7700 

Newport 

Salt Hill Pub 

58 Main St. 863-7774 

Peterborough 

Harlow’s Pub 

3 Sehool St. 924-6365 

Waterhouse 

18 Depot St. 547-8323 

Plaistow 

Crow’s Nest 

181 Plaistow Road 

974-1686 

Racks Bar & Grill 

20 Plaistow Road 
974-2406 
Sad Cafe 
148 Plaistow Rd. 
382-8893 

Portsmouth 

Agave Mexican Bistro 

111 State St. 427-5300 
Blue Mermaid Island 
409 The Hill 427-2583 
British Beer Company 
103 Hanover St. 

501-0515 

Dover Brickhouse: 

Gretehen & The Piek- 
poekets/Harsh Arma- 
dillo/When Partieles 
Collide 

Fury's Publick House: 

Amulus w/By Design 

Top of the Chop: 

Funkadelie Fridays 

Epping 

Holy Grail: Max Sul- 
livan 

Telly's: Tim Theriault 


Caffe Kilim 
163 Islington St. 

436-7330 
Coat of Arms 
174 Fleet St. 431-0407 
Daniel Street Tavern 
111 Daniel St. 430-1011 
Dolphin Striker 
15 Bow St. 431-5222 
Fat Belly’s 
2 Bow St. 610-4227 
Grill 28 

200 Grafton Road 433- 
1331 

Harbor’s Edge 
250 Market St. 431-2300 
Hilton Garden Inn 
100 High St. 431-1499 
ditto’s Supersteak 
3131 Lafayette Road 
436-9755 

Martingale Wharf 

99 Bow St. 431-0901 
MoJo’s BBQ Grill 

95 Breweiy Ln 436- 
6656 

Oar House 
55 Ceres St. 436-4025 

Portsmouth Book & 
Bar 

40 Pleasant St. 427- 
9197 

Portsmouth Gas Light 

64 Market St. 430-9122 
Portsmouth Pearl 
45 Pearl St. 431-0148 
Press Room 

77 Daniel St. 431-5186 
Red Door 

107 State St. 373-6827 
Redhook Brewery 

I Redhook Way 430- 
8600 

Ri Ra Irish Pub 

22 Market Sq 319-1680 

Rudi’s 

20 High St. 430-7834 
Thirsty Moose 

21 Congress St. 
427-8645 

Raymond 

Cork n’ Keg 

4 Essex Drive 
895-4474 

Rochester 

Governor’s Inn 

78 Wakefield St. 332- 
0107 

Lilac City Grille 

103 N. Main St. 332- 
3984 

Smokey’s Tavern 

I I Farmington 330- 
3100 

Goffstown 

Village Trestle: 

Acoustic Jam at Village 
Trestle w/ Amanda Cote 

Hampton 

Savory Square: John 
Irish 

Wally's Pub: Last 
Laugh 

Henniker 

Country Spirit: 

Beechwood 


Salem 

Black Water Grill 

43 Pelham Rd 
328-9013 
Coffee Coffee 
326 S Broadway 
912-5381 

Jocelyn’s Lounge 

355 S Broadway 
870-0045 

JT’s Bar and Grill 

326 S. Broadway 
893-4055 

Sayde’s Restaurant 

136 Clufif Crossing 

890-1032 
Varsity Club 
67 Main St. 898-4344 

Seabrook 

Castaways 
209 Ocean Blvd 
760-7500 
Chop Shop 
920 Lafayette Rd 
760-7706 

Master McGrath’s 

Route 107 474-6540 

Somersworth 

Brewster’s 
2 Main St. 841-7290 

Sunapee 

One Mile West Tavern 

6 Brook Road 
863-7500 

Sunapee Coffee House 

Rte. 1 1 Lower Main St. 
229-1859 

Tilton 

Black Swan Inn 

354 W Main St. 

2864524 

Warner 

Local 

2 E Main St. 456-6066 

Weare 

Boondocks Tavern 

487 S Stark Hwy 
529-7747 

Windham 

Castleton 

92 Indian Rock Road 
800-688-5644 
Common Man 
88 Range Road 
898-0088 

Jonathon’s Lounge 

Park Place Lanes, 

Route 28 800-892-0568 


Hooksett 

Asian Breeze: DJ 

Alban 

Laconia 

Pitman's Freight 
Room: Dance Night w/ 
The Blues Tonight Band 

Londonderry 

Coach Stop: Kieran 
McNally 

Whippersnappers: 

Groove Alliance 


4Nt> TRY OUR 
PUMPKIN & 
H/IRVEST FUlaHt 

AVAILAMLS 


AVAILA^L^ 
EVERyi>4y A r - 
4Nt> ON SPECUt ' 


^ WE1> NE§l>4y 


NEW ENGLAND'S I 1292 Hooksett Rd, Hooksett NH 

TAP H0USE 603-782-51 37 1 www.taphousenh.(]om 

* ^ Tk.. 11... 11...ICJ11... 11...ICiUiO... If 




Grille 1lAM41PM|Fril1/uw42AM|Sat8AM-12AM|Sun8AM-10PM 
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T'AP'R'O'O’M 


120 Beers 

ON Tap! 

I The Biggest/ 

Selection in NH! 


^iJ 

upcoming: 

EVENTS 

FRI. 10/10 

BRANDON LAPEREBANDi 
9:30PM 

SAT. 10/11 

THE SHANNA STACK BAND! 




OVER 60 DRAFTS On Special For ’2 9PM-Close 


TUES - 50 DRAFTS <2 
WED - LADIES 'A PRICE DRINKS AFTER 6'^ 
THURS - $3 DRAFTS ALL DAY 
FRI - «2 DRAFTS UNTIL O'" 

Sinatra Sundays on the Deck • at 9am 


MURPHY'S DINER . 

OPEN UNTIL 3am FRI & SAT I 

494 Elm St. Manchester • 644-353 • MurphysTaproom.net 



Nashua's Distillery 




Distillery Tours 2 Townsend West, Ste 9, 
Sat/Sunio™-5™ DjinnSpirits.com 


Vapor Infused Gin 
Two Whiskeys! 
Tours 8f Tasting 
Gifts 


Spirits 101 Classes 



p®R m . 

sARet” 4 


Shall the Mothers and Children 
be Sacrificed to the Financial 
Greed of the Liquor Traffic? 




Huge Selection! 
Great Prices! 


Vape 


E-Vapes 
E-Cigs 
E-Juice 
MODS 
Hookahs 
Shisha 
Glass Pipes 
Smoking Accessories 


2nd Location 
Opening Soon in 

NASHUA! 


Hookah. 


Like Us On 

facebook 


Text "Haven" to 51660 


105 S. Willow St Manchester 1 603-518-8872 1 SmokersHavenNH.com 


VAPES & SMOKING ACCESSORIES 


NITE MUSIC THIS WEEK 

Manchester 

Breezeway Pub: DJ Mckay 
NRG Dance 

British Beer: Cody James Gang 
Club 313: DJ Bob 
Derryfield: Without Paris 
Drynk: DJs Jason Spivak & 
Sammy Smoove 
Element: Friday Night Dance 
Party w/DJ Smallz 
Fratello's: Chris Cavanaugh 
Murphy's: Brandon Lapere 
Raxx: DJ Mike 
Shaskeen: Tan Vampires 
Spare Time: Granite Planet 
Strange Brew: Snakestretchers 

Mason 

Marty's Driving Range: Rob 
Benton 

Merrimack 

Homestead: Marc Apostolides 

Milford 

Chapangas: Chris Lester 
Tiebreakers: Rich Kumpu 

Nashua 

Arena: Video Mix / DJ Danjah 
Country Tavern: Kim Riley 
Fody's: Chad Lamarsh 
Haluwa: Bad Medicine of NH 
O'Shea's: Olde Salt 
Riverwalk: Cat & the Moon 
Stella Blu: Wooden Soul 
Wicked Twisted: Shakedown 

New Boston 

Molly's: Brad Bosse/Pete Smith 

Newmarket 

Stone Church: Antigone Rising 
w/Liz Frame and the Kickers 

Portsmouth 

Blue Mermaid: Pullstarts 
Fat Belly's: DJ SKD 
Martingale Wharf: Paul 
Costley and Charlie Christos 
Oar House: Bob Arens 
Portsmouth Book & Bar: 
Rockwood Ferry 
Portsmouth Gaslight: Small 
Soldiers/Flashback Fridays w/ 
Koko P/Sev/Scott McRae 
Press Room: The Ballroom 
Thieves w/ The Ghost of Paul 
Revere 


Red Door: Jaminic 
Ri Ra: DJ Jesse Felluss 
Rudi's: Duke & John Hunter 
Thirsty Moose: Cover Story 

Salem 

Black Water Grill: Rick Breton 
& Crew 

Seabrook 

Chop Shop: Rosie 

Sunapee 

Sunapee Coffeehouse: Joel 
Cage 


Saturday, Oct. 11 


Bedford 

Shorty's: Chris Cavanaugh 

Belmont 

Lakes Region Casino: Tripwire 

Bristol 

Back Room at the Mill: Jon 
Lorentz's Soul Revival 
Rumor Mill: GPS 

Concord 

Hermanos: Joel Cage 
Penuche's: Boogie On Alice 
Pit Road Lounge: Stray Dog 
(Wounded Warrior Benefit) 
Tandy's: DJ Iceman Streetz 
True Brew: Kid Pinky 

Dover 

Asia: DJ Shadow Walker 
Dover Brickhouse: Elephant/ 
The Edd 

Fury's Publick House: Shango 
Sonny's Tavern: Martin 
England & The Reconstructed 

Epping 

Holy Grail: Siroteau 
Telly's: Brian Johnson 

Epsom 

Circle 9: Karen Morgan & Pony 
Express 

Gilford 

Patrick's: Doug Thompson 

Goffstown 

Village Trestle: Jimmy Eehoux 
& Scott Gibbs 


Hampton 

Savory Square: Sharon Jones 
Wally's Pub: Fortune 

Hooksett 

Tap House Grille: Groove Cats 

Laconia 

Baja Beach Club: DJ 
Pitman's: Paul Wamick 

Londonderry 

Coach Stop: Kim Riley 
Whippersnappers: Chad 
EaMarsh Band 

Manchester 

British Beer: DJ Katie 

Club 313: Fife's A Drag Hosted 

by Monique 

Derryfield: Slakas 

Element: Dance Party with DJ 

Smallz 

Fratello's: Tim Gurshin 
Jade Dragon: Viral Sound w/ 

DJ Midas & DJ Icculus 
KC's Rib Shack: Oktoberfest 
(D-Comp) 

Midnight Rodeo: Fred 
Ellsworth 

Milly's: Kick The Eadder, 
American Mixer and Zanois 
Murphy's Taproom: Shana 
Stack Band 
Raxx: DJ Mike 
Shaskeen: Dazed/YBS 
Spare Time: Sinister Sister 
Strange Brew: Session 450 
Thrifty's Soundstage: Paul 
Jamilkowski & Travis Gendron 
Wild Rover: Fuzzbox 

Merrimack 

Homestead: Marc Apostolides 

Milford 

Pasta Loft: Small Town 
Stranded 

Nashua 

Arena: Outburst 
Boston Billiard Club: DJ 
Anthem Throwback 
Country Tavern: Johnnie James 
Fody's: Phileep and the Beat 
O'Shea's: Freight Only 
Riverwalk Cafe: Tall Heights 
Stella Blu: Chad Verbeck Duo 
Wicked Twisted: Hit Squad 


COMEDY THIS WEEK AND BEYOND 


1 Thursday, Oct. 9 I 

■ Saturday, Oct. 1 1 I 

Derry 

Concord 

Halligan Tavern: 

Capitol Center: Paula 

Comedy night 

Poundstone 

Londonderry 

Manchester 

Tupelo Music Hall: 

Headliners: Michael 

Corey Rodrigues, 

Cho 

Alingon Mitra, Matt 
Barry 

Nashua 

Portsmouth 

Chunky’s Pub: Derek 
Richards/Matt Barry/ 

Gas Light: Rob Steen 

Kyron Hobdy 

Comedy Showcase 

Raymond 

Veronica Laffs: James 
Dorsey 


Monday, Oct. 13 

1 1 

Thursday, Oct. 16 

Concord 

Penuche’s: Punchlines 
Open Comedy 

Hudson 

Soho: Comedy on 
Purpose - Alana Susko 

Wed., Oct. 15 

1 Portsmouth 

Dover 

Cara: Short Show 

Gas Light: Rob Steen 
Comedy Showcase 

Manchester 


Saturday, Oct. 18 

Murphy’s Taproom: 

Laugh Free Or Die 
Open Mic 

Shaskeen: Will 
Noonan/Ian Stuart 

Laconia 

Pitman’s: Paul 
Gilligan/Dan Crohn 

Manchester 

Headliners: Ira Proctor 


HIPPO I OCTOBER 9 - 15, 2014 I PAGE 64 













CaTCH aLL HOUR COLLeoe 
ano PRO FOOTsaLL Games 
on one of our 50 TVS 


Shipyard Thursdays 

Order any of the Menu Specials and enter to win 
a fun-filled night in Portland, Maine courtesy of 
Billy's and Shipyard Beer Company. 

Drawing October 30*'^ 

Saturdays 

Buy One Breakfast get One half price! 

Enjoy our special Pumpkinhead muffin 
Promos and prices subject to change 

WE ALSO SERVe 


BReaKFasT! 


, Bar® Brill 

I Open Everyday 


Every Saturday until i 
&Sunday until 12 

Complete with Bloody Mary Bar 






cTuesda^: 

Peligroso Tequila Promo 
7-9pm 


Coors Light Pro 
7-9pm 






Ql^eeicly (Specials 

Now Featuring Homemade French F ries! 
Monday Madness 

Burger Battle 

Watch your favorite team every Monday and have 
that "Team Burger." Bud & Budlight Draft Specials 

Taco Tuesday & Tequila 

$2.00 Tacos & Tequila Promos 

House Margaritas $5 

Wild Wednesday 

"Build-your-own-BURGER" 

Only place In Manchester you can do thatl 
$2.00 domestic Drafts 


Billys5portsBar.com *622 3644 • 34 Tarrytouun Rd Manchester 




Friday 10/10 

GRANITE PLANET 


Sat 10/1 1 

SINISTERSISTER 




^13 


Tue^ays & Wednesdays 

8:30pm to Close 


PER 

GAME 


Thursdays 

9pm to Close 


PER 

PERSON 


All you can bowl & 
FREE Pizza Slices! 


Strike Up Some Fun At 


SPARE TIME 

216 Maple St., Manchester • 625-9656 

sparetimemanchester.com 


Crafted in the spirit oe the 

fOUR, HORSEIVJEN Of THE Af OCALyf SE 

Experience the first in a series of 4 beers 






EmWAI ENTlfHlslWEEK 


HAMBURGER NISHTi 




ANY FLAVOR! T^'BUDLIGH^. 

Buffalo, Plain, BBQ or Honey Chipotle ^5*^^ Pl^^hers ^2* ^Drafts 


Live Entertainment on the deck every night (weather permitting) • WIFI • FREE PARKING 
200 SEAT BANQUET FACILITY • OFF-SITE CATERING • SPECIALIZING IN WEDDINGS & CORPORATE MEETINGS 
I 625 MAMMOTH RD., MANCHESTER, NH • (603) 623-2880 • DerryfieldRestaurant.com 


A strong Saison Ale 
brewed with Belgian 
malt and European 
hops. Peppery, spicy, 
nuanced with tropical 
fruit flavors abound in 
this contemporary take 
on a classic. Surprisingly 
smooth and drinkable 
despite its lofty alcohol 
content. 9.2% ABV 




40 Andover Rd. New London NH 1 526-5899 1 FlyingGoose.coni | 


FRI. OCTOBER 10™ IN THE LOUNGE SAT. OCTOBER 11™ 
WITHOUT PARIS THE SLAKA'S 


It 

Serving delicious lunches & dinners daily 


NEXT WEEK 
FRI. oa. 17™ . NIMBUS 9 
SAT. OCT. 18™ • LAST KID PICKED 


Guy Davis 

10/30 

Call to reserve 
This will sell out. 
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CHRIS’S DISCOUNT TIRES 

Auto Parts & Accessories 
Will Buy & Sell, New & Used 
Delivered 24/7 • Best Rates in the State 
Bondable • 20 Years Est. 

CALL 603-261-0745 


WANTED 
DIABETIC 
TEST STRIPS 
Will pay up to 
^15.00 per box. 
Call 603-623-3954 


I 

say 

your^ 

thoughts. 

fssawousiv.com 

Essayvousiyicom 


TREE 


40 Years 
Experience 

Fully Insured 

375 Franklin Rd 
Salisbury, NH 03268 

603-648-2975 


Manny's Trucking 

House Hold Moving 

Local or Long distance 


Let us do the 
packing 

Junk Removal 


We will remove 
anything 
anywhere 

No job too big 
or too small 


Call Manny 

603-889-8900 


CASH 

FOR CARS 

MEJ 

Construction 

Any Condition! 

We Pay 
Top Dollar 

General 
Carpentry & 
Remodeling 

Licensed and insured 

30 years experience 

Get Cash-Sanne Day 

603-654-6959 

603-286-2288 

603-554-6567 

JtSoap** 

BubbV 

Laundromat 

FREE COFFEE 
& DANISH 

MONDAY-FRIDAY 

yAM_gAM 

Bring your laundry and 
breakfast is on the house! 

John's 

1/2 Price 
Car Wash 

We come to 
you and clean 
your car! 

Quality Service! 

Low Price! 

15 Mill Falls Rd 
Pembroke, NH 

Call 24/7 
(603-261-0745) 


OVER 2000 

BROKEN-IN TIRES 


Many Set of 4 


CANON TIRE 

802-674-5600 


NEW TIRES TOO! 


DEERFIELD 


BEST 

SELECTION OF 
MOTORCYCLE 
APPAREL 

Jackets ~ Chaps ~ Vests 
Gloves & Accessories 
US/Imported products 
Motorcycle Boots 

(603) 463-5591 



PSYCHIC 

READINGS 

Angie D'Anjou, 
Spiritual Consultant 

Meditation ~ Energy 
Balance ~ Reiki 
Past-Life Regression 
Home Parties ~ Classes 


Crystal & 
Metaphysical 


Shop in Hudson, NH 

ANGIEDANJOU.COM 

l603.32i:4818 


*CASH TODAY*WE’LL BUY 
ANY CAR (ANY CONDITION) 

+Free Same Day 
Removal. Best Cash Offer 
Guaranteed! Call for FREE 
Quote: 1-877-897-4864 


CASH FOR CARS: 

Any Make, Model or Year. 
We Pay MORE! Running or 
Not, Sell your Car or Truck 
TODAY. Free Towing! Instant 
Offer: 1-800-871-0654 


Amherst 

YOGA WITH 

MELISSA 

Kathy Blake 
Dance 


Facebook: 

bit.ly/KathyBlakeYoga 

Email: 

danceoflifeyoga@gmail.com 

Phone: 

603 - 969-1461 

d 


Are your aches 
and pains 
getting you down? 


Massage and Bodywork by Tammy 
Concorcl, NFI 

Call today (603)-290-0638 

reconnectmassage.net 


Tammy Podgis, lmt, ncbtmb 


877-423-6399 • 860-423-6391 • communitypapersne.com 


WARM WEATHER IS YEAR 
ROUND IN ARUBA. 

The water is safe, and the 
dining is fantastic. Walk out 
to the beach. 3-Bedroom 
weeks available. 

Sleeps 8. $3500. Email: 
carolaction@aol.com for 
more information. 


NORTHERN NEW YORK 
LAND SALE 

9 acres $11,500 - 138 
acres $65,500. Flunting, 
Building and Camp 
lots. We have it all. Call 
315-854-3144 or www. 
CurranDevelopment.com 


T-SHIRTS CUSTOM PRINTED 

$5.50 heavyweight. 

“Gildan” Min. order of 36 
pcs. FIATS - Embroidered 
$6.00. Free catalog. 1-800- 
242-2374 Berg Sportswear 
40. 


REACH |-^"•>«499 


700,000+ 

H9MES 

(That’s a Lot!) 


(That’s Cheap!) 

Run this size ad for one week 
and your ad wiii reach 
700,000+ homes throughout 
New Engiand for oniy $ -499 
Caii June (NOW!) at 

Community Papers of New England 

PLUS, GET A FREE CLASSIFIED! 7-42 3-0399 



CELTIC BLUEGRASS 

Boston based Cat and The Moon make their 


New Hampshire debut at Riverwalk Cafe, (35 
Railroad Square, Nashua 578-0200) on Fri- 
day, Oct 10, at 7 p.m. The Celtic/bluegrass 
hybrid band has been gathering consider- 
able attention in the acoustic world with their 
energetic, virtuosic performances. They have 
performed the high profile Boston Celtic Music 
Fest, Boston Irish Festival and the American 
Music & Harvest Festival, as well as after-parties for 
the Boston Irish Film Festival and Brian O’Donovan’s St 
Pat’s Celtic Sojourn Concert. Tickets $10. 


New Boston 

Molly's: Wooden Souls/Peter 
Pappas 

Newmarket 

Stone Church: Harsh 
Armadillo w/Blacklight Ruckus 

Plaistow 

Sad Cafe: Coversa/Brighter 
Than A Thousand Suns/When 
Faith Dies/Matt Seaman 

Portsmouth 

Blue Mermaid: Seldom 
Playwrights 

British Beer: Tim Theriault 
Band 

Fat Belly's: DJ Provo 
Martingale: The Donnegans 
Oar House: Don Severance 
Portsmouth Gaslight: 
Conniption Fits/Nightclub w/DJ 
Koko P/ Justin Cohn/ Jimmy D 
Press Room: Kalen & The Sky 
Thieves w/ Zak Trojano 
Red Door: Datacet 
Ri Ra: Cover Me Badd 
Rudi's: Pj Donahue Trio 
Thirsty Moose: Jimmy's Down 

Rochester 

Governor's Inn: Lovewhip 


Sunday, Oct. 12 


Bedford 

Copper Door: Marc Apostolides 

Concord 

Hermanos: State Street Combo 
Makris: Dave Berry Band 

Dover 

Cara: Irish Session w/ Carol 
Coronis & Ramona Connelly 
Sonny's Tavern: Sonny's Jazz 
Series w/ Nihco Gallo 

Manchester 

Drynk: Beach Bash w/ Sammy 
Smoove 

Milly's: The Chakras/Sky 
Machine/Michael Robert/Don- 
ner Faltado/Skero (later) 


Shaskeen: Rap, Industry night 
Strange Brew: One Big Soul 
(11 a.m.)/Jake Davis & the 
Whiskey Stones 

Meredith 

Giuseppe's: Open Stage with 
Lou Porrazzo 

Portsmouth 

Red Door: Green Lion Crew 
Rudi's: Jazz Brunch With Nate 
Therrian 


Monday, Oct. 13 


Concord 

Hermanos: State Street Combo 

Londonderry 

Whippersnappers: Monday's 
Young Muse - w/ Lisa Guyer 

Manchester 

Fratello's: Rob Wolfe 

Merrimack 

Homestead: Chris Cavanaugh 

Newmarket 

Stone Church: Stormy 
Mondays hosted by the Wild 
Eagles Blues Band 

Portsmouth 

Press Room: Paul Combs 
Red Door: Dupont Brothers/ 
Courtney Brocks 
Ri Ra: Oran Mor 


Tuesday, Oct. 14 


Concord 

Hermanos: Times Two 

Dover 

Fury's Publick House: Tim 

Theriault 

Sonny's: Soggy Po' Boys 

Londonderry 

Whippersnappers: VJ Mark/ 
DJ Box 

Manchester 

Drynk: Sammy Smoove & DJ 
Gera 


Fratello's: Kim Riley 
Raxx: DJ Mike 
Shaskeen: Brett Wilson 
Strange Brew: Strange Brew 
All Stars 

Merrimack 

Homestead: Paul Luff 

Newmarket 

Stone Church: Bluegrass Jam 
w/Dave Talmage 

Portsmouth 

Blue Mermaid: Honky Tonk 
w/ Seldom Playwrights 
Press Room: Jazz Jam/HOOT 


Wednesday, Oct. 15 


Concord 

Hermanos: Gerry Beaudoin 

Dover 

Fury's: Red Sky Mary 
Sonny's: Tommy and the Rats 

Gilford 

Patrick's: Corey Brackett 

Manchester 

Drynk: Three Kings w/ Midas, 
Miles Deep & Pharoah 
Fratello's: Malcolm Sails 
Jade Dragon: Copacabana 
Salsa Night 

Strange Brew: Erik Gustafson 
Zaboo: Brooks Hubbard 

Merrimack 

Homestead: Doug Thompson 

Nashua 

Killarney's: Kieran McNally 
Stella Bln: Gary Lopez and 
Dave Gerard 

Portsmouth 

Fat Belly's: Mike O'Neil 
Portsmouth Book & Bar: 
Rushad Eggleston 
Press Room: Seasmoke 
Red Door: Red On Red w/ 
Evaredy (Ladies Night) 

Ri Ra: Irish Wednesdays w/ 
Great Bay Sailor 


GET THE CROWDS AT YOUR GIG 

Want to get your show listed in the Music This Week? Let us know all about 
your upcoming show, comedy show, open mike night or multi-band event by sending all the 
information to music@hippopress.com. Send information by 9 a.m. on Friday to have the 
event considered for the next Thursday’s paper. 
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NITE CONCERTS 

Bank of New Hampshire 
Pavilion at Meadowbrook 72 

Meadowbrook Lane, Gilford, 
293-4700, meadowbrook.net 
Capitol Center for the 
Performing Arts 44 S. Main St., 
Concord, 225- 1111, ccanh.com 
The Colonial Theatre 95 Main 
St., Keene, 352-2033, 
thecolonial.org 

Dana Humanities Center at Saint 
Anselm College 100 Saint An selm 
Drive, Manchester, 641-7700, 
anselm.edu/dana 
The Flying Monkey 
39 S. Main St., Plymouth, 536- 
2551, flyingmonkeynh.com 
Hampton Beach Casino Ball- 
room 169 Ocean Blvd., Hamp- 
ton Beach, 929-4100, 
casinoballroom.com 


• Sean Hayes Thursday, Oct. 9, 8 
p.m. Music Hall 

• Jazz Standard Time Thursday, 
Oct 9, 8 p.m. Silver Center 

• Ryan Montbleau Friday, Oct. 
10, 8 p.m. Tupelo 

• Carlene Carter Friday, Oct. 10, 
8 p.m. Music Hall Loft 

• Step Crew Friday, Oct 10, 8 
p.m. Colonial Theatre 

• Voices of the '03 Friday, Oct. 

10, 8 p.m. Cap Center 

• Paula Poundstone Saturday, 
Oct. 11,8 p.m. Cap Center 

• Ziggy Marley Saturday, Oct 1 1 , 
8 p.m. Casino Ballroom 

• John Hiatt Solo Saturday, Oct 

11, 7:30 p.m. Flying Monkey 

• Hey Nineteen (Tribute to 
Steely Dan) Sunday, Oct 12, 7:30 
p.m. Flying Monkey 

• Gary Hoey Sunday, Oct 12, 8 
p.m. Tupelo 

• Mikaela Davis Sunday, Oct. 12, 
8 p.m. Cap Center 

• Dave Rasmussen & the Jazz 
Factory Orchestra Sunday, Oct. 

12, 8 p.m. Music Hall 

• Judas Priest Tuesday, Oct 14, 8 
p.m. Tsongas Center 

• Blindspot (Frank FM) Wednes- 
day, Oct 15, 8 p.m. Tupelo 

• Empty Hearts Thursday, Oct 
16, 8 p.m. Tupelo 

• The Tubes Friday, Oct. 17, 8 
p.m. Tupelo 

• Milk Carton Kids & Sarah 
Jarosz Friday, Oct. 17, 8 p.m. 


Leddy Center 38c Ladd’s Lane, 
Epping, 679-2781, 
leddycenter.org 

Lowell Boarding House Park 

40 French St., Lowell, Mass., 
lowellsummermusic.org 
Lowell Memorial Auditorium 
East Merrimack Street, Lowell, 
Mass., 978-454-2299, 
lowellauditorium.com 
The Middle Arts & Entertain- 
ment Center 316 Central St, 
Franklin, 934-1901, 
themiddlenh.org 
The Music Hall 28 Chestnut 
St., Portsmouth, 436-2400, 
themusichall.org 
The Old Meeting House, 1 
New Boston Road, Francestown 
Palace Theatre, 80 Hanover St., 
Manchester, 668-5588, 
palacetheatre.org 

Cap Center 

• Chad & Jeremy w/ Peter 
Asher Saturday, Oct. 18, 7:30 
p.m. Flying Monkey 

• Boz Scaggs Sunday, Oct. 19, 8 
p.m. Cap Center 

• Sonny Landreth Sunday, Oct. 
19, 8 p.m. Tupelo 

• Robin Trower Wednesday, Oct. 

22, 8 p.m. Tupelo 

• Eric Church w/ Dwight 
Yoakam Thursday, Oct. 23, 7 
p.m. Verizon Wireless Arena 

• David Knopfler Thursday, Oct 

23, 8 p.m. Tupelo 

• Black 47 Friday, Oct. 24, 8 p.m. 
Tupelo 

• Darlingside Friday, Oct. 24, 8 
p.m. Music Hall Loft 

• Maria Muldaur Saturday, Oct. 

25, 8 p.m. Tupelo 

• Air Traffic Controller Satur- 
day, Oct. 25, 8 p.m. Music Hall 

• Marshall Tucker Band Sat- 
urday, Oct 25, 7:30 p.m. Flying 
Monkey 

• Dusty Gray Band & Pat and 
the Hats Saturday, Oct 25, 8 p.m. 
Cap Center 

• George Benson Sunday, Oct. 

26, 8 p.m. Music Hall 

• A Simple Complex Sunday, 
Oct 26, 8 p.m. Cap Center 

• Anna Nalick Thursday, Oct. 30, 
8 p.m. Tupelo 

• Dirty Heads w/ Rome Friday, 
Oct 31,8 p.m. Casino Ballroom 

• Jim Welder's Project Percola- 


Prescott Park Arts Festival 

105 Marcy St., Portsmouth, 
prescottpark.org, 436-2848 
Rochester Opera House 31 
Wakefield St., Rochester, 

335-1992, 

rochesteroperahouse.com 
Stockbridge Theatre 
Pinkerton Academy, Route 28, 
Derry, 437-5210, 
stockbridgetheatre.com 
Tupelo Music Hall 
2 Young Road, Londonderry, 
437-5100, tupelohall.com 
Verizon Wireless Arena 555 
Elm St., Manchester, 644-5000, 
verizonwirelessarena.com 
Whittemore Center Arena, UNH 
128 Main St., Durham, 862- 
4000, whittcenter.com 


tor Friday, Oct 31,8 p.m. Tupelo 

• Renaissance Saturday, Nov. 1, 
8 p.m. Tupelo 

• Tommy Castro & Sugar Ray 
Norcia Saturday, Nov 1, 7:30 
p.m. Flying Monkey 

• Under the Streetlamp Sunday, 
Nov 2, 8 p.m. Cap Center 

• Ritchie Kotzen Monday, Nov 
3, 8 p.m. Tupelo 

• Art Alexakis of Everclear 

Tuesday, Nov 4, 8 p.m. Tupelo 

• Mavericks Wednesday, Nov. 5, 
8 p.m. Music Hall 

• Lyle Lovett Thursday, Nov 6, 8 
p.m. Colonial Theatre 

• Steven Wright Friday, Nov 7, 8 
p.m. Cap Center 

• Smithereens Friday, Nov. 7, 8 
p.m. Tupelo 

• Capitol Steps Friday, Nov. 7, 
7:30 p.m. Flying Monkey 

• The Machine Performs Pink 
Floyd Friday, Nov 7, 7 p.m. 
Rochester Opera House 

• The Pretty Reckless Friday, 
Nov 7, 8 p.m. Casino Ballroom 

• Mike+Ruthy Saturday, Nov. 8, 
8 p.m. Music Hall Loft 

• Vocal Trash Saturday, Nov 8, 7 
p.m. Rochester Opera House 

• Alex Preston (American Idol) 
Saturday, Nov. 8, 8 p.m. Cap 
Center 

• Collective Soul Saturday, Nov 
8, 8 p.m. Casino Ballroom 

• Glen David Andrews Sunday, 
Nov. 9, 8 p.m. Music Hall Loft 



DRUM TOGETHER 

The nation’s only drummer/bass player compe- 
tition happens at Rhythm Fun on Saturday, 

Oct. 18, from 6-9 p.m. at Whippersnappers 
(44 Nashua Rd., Londonderry 434-2660). 20 
drummer/bass teams will perform a five-min- 
ute rhythm musical piece for a panel of judges, 
with cash prizes and other freebies on offer. The 
NH Drum Festival, a nonprofit celebrating the 
diverse talents and performance expertise of drum- 
ming artists who play the different variety of trap 
drum kits, sponsors the free all-ages event. 



HIPPO 625-1855x25 





MANCHESTER/ 
HILLSBOROUGH 1/2/3 
BRM APARTMENTS, 

some include H/HW.. 
Section 8 welcome start 
at $650/mo and up. call 
603-858-5191 or 603- 
232-2045. 



FINE LADIES VINTAGE 
CLOTHING 

1920’sthru 1950’s, hats, 
purses, costume jewelry, 
perfume bottles, or 
anything related to Ladies. 
Call Kathy 669-1584 


YOUR 

AD HERE! 

CALL: 

625-1855 

extension: 25 


HELP®|S 


DRIVERS NEEDED 

Seasonal help for the 
holidays. Rextin Inc 
is a delivery service 
provider for FedEx Home 
Delivery in Manchester, 

NH area. Email resume: 
Judithsmith94@gmail.com 



Junk Car 
Removal 
Service 

Call 24/7 

Ask for 

Joe Tow Service 

603.261.0745 


Production lead/supervisor 

(Manchester NH) 

Manchester production company is currentiy 
seeking a Production Lead/Supervisor 


Ideal candidate can spend long hours on their feet in a fast 
paced environment and motivate others to move quickly. 

Requirements: 

* Must have some computer (email & some excel) experience. 

* Flexibility in schedule - Mornings, nights & weekends are required. 

* Ability to move at a fast pace and manage many things all at once. 

* Lift 50-70- lbs frequently, lots of walking, standing, bending, 
twisting, and lifting. 

* Must be hands on. Hotel or food & beverage experience a plus. 

* Ability to handle hot environment / working conditions. 

Experience preferred but will train the right individual. 
Looking to hire right away. 

Compensation: $1 1 -1 5 per hour based on experience 
Email your resume or work history and desired or current salary 


E: HR@Sterlin gT. inen.com 


Immediate Employment Opportunities 


E & R Laundry & Dry Cleaners is 
NOW HIRING. Apply today! 

We are the largest industrial laundry & dry cleaners for schools 
in the U.S. We are currently accepting applications and are 
actively interviewing for Full and Part time production positions. 

Come and join the E & R Team. 

We Offer: 

oo Attendance and referral $$ incentives 
oo Paid on the job training 
oo Friendly work environment 
oo Competitive wages w/incentives & Bonuses 
oo Limited Medical Benefit and Dental Plans 
oo $$ Profit Sharing $$ 
oo Paid vacations & Holidays 
oo Employee Discounts 
oo Growth Potential and More 
We are willing to train highly motivated, reliable candidates. 
Dry Cleaning or Laundry experience a plus, APPLY TODAY. 
E-mail: hr@eandrcleaners.com or stop in to meet with us. 


LOW SINGING VOICE? 

WE NEED YOU! 

Bring your LOW VOICE to our Fall 1 
Open Rehearsals any Monday evening ' 
at 7pm at 83 Hanover St., 3rd floor, across from 
the Palace Theater. (FREE parking at Citizen’s Garage.)! 


TIMh 

Chorus«f 


Find out more about us on 
meetup.com and profilechorus.org. 


PHLEBOTOMY AND SAFETY 
TRAINING CENTER 

273 Derry Rd., Litchfield, NH 03052 

5 week phlebotomy 
course - $800 

November Registration! 

CALL TO REGISTER TODAY! 

(603) 883-0306 

Medical Careers Training School 

Day or Evening classes available! 
NH Classes in 

Concord, Franklin, Keene, Lebanon, 
Peterborough & Portsmouth 

VT Classes in 

Brattleboro 



ScholarshipsAvailable- REGISTER NOW! 
Training features: 

• Hospital care, home & long-term care 

• Red Cross CPR & First Aid certification 

• Career planning & life-skills training 

• Classroom & clinical training 

American 
Red Cross 


CALL the American Red Cross 
603-225-6697x215 
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JONESIN’ CROSSWORDS BY MATT JONES 


“From Z to A” — such 


Across 

1 Chow’s chow, perhaps 

5 Western loop 

10 Dr. Frankenstein’s gofer 

14 Canal to the Red Sea 

15 First name in b-o-l-o-g-n-a 

16 Florida eity, familiarly 


17 He plays Tom Haverford on 
“Parks and Reereation” 

19 Sent a quiek note online 

20 Verb finish 

21 [Your eomment amuses me] 

22 Reuben’s home 

23 Item in a nest in barn rafters 


a short trip 

26 All over again 

28 Madhouse 

29 1970s soul group The -kites 

30 Long time period 

32 High sehool wrestling team 

equipment 

34 Nutella flavor 

37 Ward, to the Beav 

38 Persian poet Khayyam 

39 Put into law 

42 Altar exehanges 
45 0, in soeeer seores 
47 Superhero in red and yellow 
49 Downloadable show 

53 Number in the upper left of this 
grid 

54 “Bom Free” rapper 

55 “Ceei n’est pas pipe” 




(Magritte eaption) 

56 Film on ponds 

58 Like an infamous Dallas knoll 

60 Aeademie period 

62 Ms. Thurman 

63 Made it into the paper 

64 Aeapuleo assent 

65 Seeond man to walk on the 
moon 

70 Sneaker problem 

7 1 John on the Mayflower 

72 Party with glow stieks and 
paeifiers 

73 Gram’s niekname 

74 Put up with 

75 Ogled 

Down 

1 Blind bat 

2 Light, in La Paz 

3 JFK Library arehiteet 

4 Harriet’s husband 

5 Too far to eateh up to 

6 Total jerk 

7 Teatro alia (Milan opera 

house) 

8 Asian wrap 

9 The Who’s “Baba ” 

10 “The same plaee,” in footnotes 

1 1 Wednesday’s father 

12 Ameriean wildeat 

13 They’re all set to play 
1 8 Broadway baeker 


23 Cuatro y euatro 

24 1980s duo 

25 Country singer- songwriter who 
wrote hits for Merle Haggard 

27 2000s Iraq war subjeet, briefly 
3 1 Cloister sister 
33 Inbox stuff 

35 “The Very Hungry Caterpillar” 
author Carle 

36 Work on your bleeps? 

40 Comedian Margaret 

41 Amount equal to a million 
pennies 

43 Ending for psyeh 

44 One-horse earriage 
46 Vegas headliner? 

48 Bom to be wild? 

49 Dons, as elothes 

50 New York silverware eity 

5 1 Goes diving, easually 

52 Ruekus 

57 Miata maker 
59 “Open” author Agassi 
61 Aetress Sorvino 

66 “Your Moment of ” (“The 

Daily Show” feature) 

67 Sliver of hope 

68 “ got a golden tieket...” 

69 “Stupid Flanders,” to Homer 

©2014 Jonesin’ Crosswords 
( 3ditor@J ones incrosswords, com ) 



TEXT 

THE WORD 

OOLDNH 
TO 90210 

TQ.WIN 


VIP PARTY 




OPEN SEVEN DAYS A WEEK 

390 South River Road | Bedford, NH | 603.668.7444 

WWW.THEGOLDCLUBS.COM 


090218 


At Drynk we strive to be welcoming to 
all of Manchester's communities and we 
work hard to be as inclusive as possible. 

Although we have a dress code at our 
night club, we want to be clear that 
everyone is welcome to join us and 
contribute to making our establishment a 
first class club. 

If in the past we have conveyed a different 
message we apologize. Please accept our 
promise that we welcome diversity and 
hope to see you enjoying our club. 
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SIGNS OF LIFE 

All quotes are from GolfAnnika s Way, by 
Annika Sorenstam, bom Oet. 9, 1970. 

Libra (Sept. 23 - Oct. 22) As much as my 
mind was wandering between shots, I was 
still focused when I stood over the ball I kept 
reminding myself The ball doesn I know how 
many under par you are or how many under 
you can be. Just hit it from here to there. The 
ball doesn’t know. 

Scorpio (Oct. 23 - Nov. 21) To my parents ' 
credit, my first memories of golf have more 
to do with ice cream and pretend pony rides 
than with white-knuckle competition. ... Back 
then, the most important part of a round was 
the ice cream we 'd get at the 9th-hole snack 
shop. Focus on what’s important. That may 
change as you go along. 

Sagittarius (Nov. 22 - Dec. 21) Before 
you stow your clubs in the closet each win- 
ter, I would suggest you take inventory of your 
game. ... You ’ll get an early jump on next sea- 
son. Now would be an excellent time to take 
inventory. 

Capricorn (Dec. 22 - Jan. 19) The club 
didn ’t have a ball picker, so in the evenings 
the pro would call Charlotta and me and offer 
to pay us to retrieve balls from the range. ... 
We were paid about $10 a barrel to pick up 
thousands of balls, and it made our forearms 
strong. Strong forearms would come in handy 
this week. 

Aquarius (Jan. 20 - Feb. 18) Like every- 
one who begins to play seriously, I was often 
frustrated. I threw my share of tantrums — 
you might say T was more John McEnroe than 
Bjorn Borg. . . . Today I’m known for my accu- 
racy and mental strength under pressure, but 
my road to emotional and physical maturi- 
ty was a long one. Keep moving in the right 
direction. 

Pisces (Feb. 19 - March 20) I can ’t count 
the number of times I three-putted on the final 

NITE SUDOKU 


hole of a tournament — on purpose — so that 
I wouldn ’t have to give a victory speech. If 
you have to give a speech, keep it short and 
simple. 

Aries (March 21 - April 19) It’s funny, but 
during the two best seasons of my career, I’d 
begun to cultivate interests outside the game. 
I’d always been interested in stocks and real 
estate, but cooking is my favorite escape. 
Whipping up a great pasta dish always eras- 
es any lingering frustrations from bogeys 
and missed putts. Cooking can ease your 
fmstrations. 

Taurus (April 20 - May 20) The clos- 
er I got to reaching my potential, the more I 
could relax. Relax. Your potential will mani- 
fest itself 

Gemini (May 21 - June 20) And I’m as 

accurate as ever off the tee, which is what I’m 
proudest of. It’s great to hit it far, but if you 
hit it far into the woods, who cares? Accura- 
cy matters. 

Cancer (June 21 - July 22) I think a lot 
of players try to hit the prettiest shot instead 
of the obvious one. Never mind what it looks 
like; get the job done. 

Leo (July 23 - Aug. 22) For each shot, 
you must let go of positive and negative emo- 
tions and focus on the task at hand: making 
the best swing that you possibly can. You ’re 
going to feel angry after bad shots, and elated 
after exceptional ones; accept those feelings 
and quickly move on. Accept your feelings 
and move on. 

Virgo (Aug. 23 - Sept. 22 ) A minute or two 
of jumping rope is one of the best warm-ups 
for golf. It works the feet, hands, and every- 
thing in between, forcing different parts of 
the body to act together, just as in the swing. 
You might feel silly whipping out a rope in the 
parking lot, but once you see how it wakes up 
your body and focuses you for the first tee, 
you ’ll get over it. Try jumping rope. 



Very Special Acoustic Show 
Jimmy JLehcux & 
Scott Qibbs 


Sat. Oct. IV' 8 - nudidght 
mcover 


Every Friday 1 7-llpm 

Acoustic Open fJlic Jam 
Special Quest- Oct 10 Amanda Cote 


Every Sunday | Blues Jam 1 3-7pm 

Special Quest - Oct. 12*'' 

Tom Bcdlerini 



25 Main St. Goffstown Village 
villagetrestle.com • 497-8230 


Conceptis SudoKu 


By Dave Green 
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^ Fill in the grid so that 
I every row, every column, 
g and every 3x3 box contains 
^ the digits 1 through 9. Last 
week's puzzle answers are 
>. below 
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10 / 8 -Jerry Short 
10/9- Soup du Jour 
1 0 / 1 0- Snakestretchers 
10 / 11 -Session 450 
1 0/1 2 - Noon; Jake Davis 
8 PM: Sit-session: 
OneBigSoul 

1 0 / 1 4- Strange Brew All-Stars 
1 0 / 1 5- Erik Gustafson 


(DaSil-Sp^ 

Sunday, & TYkinday 

All day & night! 

$3 Drafts $3 single-liquor drinks^ 

1 /2 Price appetizers. (Selected Apps. Nosubstitutions) 

Jimday, 

Over 35 selected drafts & Guinness 
mixers $2^ 

All 12oz. Bottles $2 
1/2 Price appetizers. (Selected Apps. No substitutions) 

$3 Single-liquor drinks** 

(ikiAiediday, 

$5 Burgers w/chips- Any burger listed on the menu 
only No frills burger. Add Fries $2. Special requests and 
extras will be charged accordingly. (Split-plate charge $2) 

$5 Quesadillas- any one off the menu, no sides. 

$3 Single-liquor drinks* 



Ladies Night 1 /2 off ladies drinks 

(Excludes already discounted items) 


Senior Appreciation Night- are you 
over 55? Your drinks are 1 /2 too! 


&SubjUtday, 

$3 Beers and $3 Single-liquor drinks^ 
~Cask Special^ 1 $ off the current cask selection. 

1 /2 Price appetizers. (Selected Apps. No substitutions) 
*Select items only *Please refer to the draft list 



mh\m DREW 


(jK' Tavern 

StrangeBrewTavern.com 1 603.666.4292 
88 Market St. Manchester ^ 
Hours: Noon-1am Sun, 4pm-1am Mon-Sat 


Difficulty Level ★ ★ ★ 


Difficulty Level 
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NEWS OF THE WEIRD BY CHUCK SHEPHERD 


USERS GUIDE TO 



PRESS RELEASES 

Send press releases (that include time, dates and 
location of the event plus contact information for the 
public and, if different, contact information for our 
reporters) to news@hippopress.com. 


That is a general mail box. To reach reporters with 
specific sections of the paper: 

• Arts — Send information on exhibits, theatrical 
productions, classical music events, art and theater 
classes and auditions to Kelly Sennott at arts@ 
hippopress.com. You can also reach her by phone at 
625-1855 ext. 12. 

• Books — Send information on book-related events 
(including author events, book clubs, poetry events 
and more) to Kelly Sennott at arts@hippopress.com. 
Books submitted for review will not be returned. 
Books can be submitted for review or mention to 
Book Editor, The Hippo, 49 Hollis St., Manchester, 
NH, 03104. Books submitted will be considered for 
review but are not guaranteed review or mention. 

• Food — Send information about new 
restaurants, new menus, new chefs, chef and 
restaurant awards, food events, wine tastings, 
beer and wine making, cook-offs and other food 
competitions to food@hippopress.com 

• Listings — Send information on events and classes 
for kids, continuing education for adults, fitness 

and health classes and events, local museum events 
and exhibits, volunteer needs and more to listings@ 
hippopress.com. Please send information intended 
for listings section at least two weeks before the 
publication date (Hippo publishes every Thursday) 
before the event. Please note that due to space 
constraints, not all listings run every week. 

• Music — Send information on upcoming live music 
performances, bands, new CD releases, comedy 
nights, DJs and karaoke nights, nightlife events and 
concert series to music@hippopress.com. 

• News — Send information about new businesses, 
political events and other items intended for the news 
section to rfishow@hippopress.com. You can 

also reach her at 625-1855 ext. 36. 


Not sure who to send it to? You can also contact editor 
Am y Diaz at adiaz@hippopress.com or call 625-1855 
ext. 29. 

LETTERS TO THE EDITOR 

Send letters to the editor to news@hippopress.com. 
Include your name, address and phone number for 
verification. Letters will be edited for size and will 
appear in our occasional comments section. 

GENERAL SUBMISSIONS 

The Hippo does not accept unsolicited articles, 
photos, illustrations or guest columns for 
publication. Submissions will not be returned or 
acknowledged. 

DISPLAY ADVERTISEMENTS 

Contact Charlene Cesarini at 625-1855 ext. 26 or 
at ccesarini@hippopress.com or Jody Reese at 
625-1855 ext. 21 or atjreese@hippopress.com for 
information on placing a display advertisement. 

The space reservation deadline is Friday at 
noon. The ad materials deadline is Monday at noon. 
Contact your ad rep or Charlene Cesarini for 
more information. 

LINE CLASSIFIED ADS 

Contact our classified ad department at 
classifieds@hippopress.com or 625-1855 ext. 25. 

The deadline for classifieds is Monday at noon. 
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Professional biology 

The job of determining stress levels in 
whales is itself apparently stressful. The 
most reliable information about tension 
lies in hormones most aeeurately mea- 
sured by researehers’ boarding a boat, 
sidling up to a whale and waiting until it 
blasts snot out of its blowhole. By eateh- 
ing enough of it (or wiping it off of their 
raincoats), scientists can run the gunk 
through chemical tests. However, a team 
of engineering researchers at Olin College 
in Needham, Massachusetts, told The Bos- 
ton Globe in September that they were on 
the verge of creating a radio- controlled, 
mucus-trapping drone that would bring 
greater civility to the researchers’ job (and 
reduce the add-on stress the whales must 
feel at being stalked by motorboats). 

Latest religious messages 

• Catholic priest Gerald Robinson passed 
away in July, and many around the Diocese 
of Toledo, Ohio, were shocked to learn that 
his body was buried with full priestly rights. 
Wrote the diocese. Father Robinson “was 
a baptized member of the body of Christ, 
and he was, and remains, an ordained priest 
of the Roman Catholic Church.” In 2006, 
Robinson was convicted of murdering Sis- 
ter Margaret Ann Pahl years earlier. 

• Recurring Theme: Another rogue 
Muslim cleric enraged mainstream Islam- 
ic scholars recently. Egyptian Salafist 
preacher Osama al-Qusi proclaimed via 
fatwa in August that men could proper- 
ly spy on women bathing, but only if they 
have “pure intentions.” For example, he 
wrote, if a man intended to marry the wom- 
an, he might learn some things otherwise 
unrevealed before the ceremony. Egypt’s 
minister for religious affairs, Mohamed 
Mokhtar, has already banned “tens of 
thousands” of “unlicensed” preachers 
from working in Egypt’s mosques because 
of their embarrassing fatwas. 

• Televangelist Jim Bakker no lon- 
ger runs the Praise The Lord ministry but 
still operates a church near Branson, Mis- 
souri, with a website selling a staggering 
array of consumer goods denominated as 
“love gifts” for worshippers who donate at 
certain levels via the website’s shopping 
cart. Featured are clothing, jewelry (some 
“Tiffany-like”), bulk foods, “Superfood” 
legacy seeds, fuel-efficient generators 
(and a “foldable solar panel”), vitamins 
and supplements, “Jim’s Favorite” foods 
(like ketchup), “survival” equipment and 
supplies, water filtration products, and a 
strong commitment to the supposed ben- 
efits of “Silver Solution” gels and liquids 
($25 for a 4-ounce tube), even though the 
FDA has long refused to call colloidal sil- 
ver “safe and effective.” Of course, books, 
CDs and DVDs (and a digital download) 


of Bakker ’s inspirational and prophetic 
messages are also available. 

First-World dilemmas 

• Ten parking spaces (of 150 to 200 
square feet each) one flight below the 
street at the apartment building at 42 Cros- 
by St. in New York City have been offered 
for sale by the developer for $1 million 
each nearly five times the median U.S. 
price for an entire home. 

• New York City plastic surgeon Dr. 
Matthew Schulman told ABC News in 
September of an uptick in women’s calf 
liposuction procedures because of ladies’ 
frustration at not being able to squeeze 
into the latest must-have boots. (The sur- 
gery is tricky because of the lack of calf 
fat, and recovery time of up to 10 months 
means surgery now will not help the fash- 
ion plates until next fall.) 

The continuing crisis 

Order in the Court: Signs went up in 
August in the York, Pennsylvania, court- 
room of District Judge Ronald Haskell Jr. 
addressing two unconventional problems. 
First, “Pajamas are not (underlining ‘not’) 
appropriate attire for District Court.” Sec- 
ond, “Money from undergarments will not 
be accepted in this office.” Another judge, 
Scott Laird, told the York Daily Record 
that he’d probably take the skivvy-stored 
money anyway. “The bottom line is, if 
someone’s there to pay a fine, I don’t see 
how you can turn that away.” 

Compelling explanations 

• Habitual petty offender Todd Bon- 
trager, 47, charged with trespassing for 


probing various locked doors at a church 
in Broward County, Florida, in August, 
admitted skirting the law a few times, but 
said it was only “to study.” “Incarceration 
improves your concentration abilities,” he 
told skeptical Judge John “Jay” Hurley, 
who promptly ordered him jailed to, he 
said, help him “further concentrate.” 

• American Matthew Miller, 24, told 
the Associated Press that he had a “wild 
ambition” when he entered North Korea 
in April that he wanted to experience 
prison life there in order to secretly inves- 
tigate the country’s human rights stance. 
In September, he was convicted of espi- 
onage in a 90-minute trial and will be 
conducting his investigation amidst hard 
labor over a six-year period, beginning 
immediately. 

Least competent criminals 

• Mr. Roma Sims, 35, of Westerville, 
Ohio, was sentenced to just over eight 
years in prison in August for stealing the 
identities of more than 500 people between 
2009 and 2013 before he was done in by 
having misspelled the names of several 
cities in various documents while working 
the scheme. (For example, the largest city 
in Kentucky is not “Louieville.”) 

• In Sebastopol, California, Dylan 
Stables, 20, already on probation, was 
arrested again mid-morning on July 22 
when, with stolen credit cards in his 
possession, he decided to drive his car, 
even with transmission problems. Police 
noticed him as he slowly drove through 
town in reverse gear. 

Visit weirduniverse.net. 
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TOM TOMORROW 






VIRAL VIDEOS 
FOR VICTORY! 






TO niKr ENDLESS WAR 


Dump something unpleasant 
on your head TODAY! 


I WANT YOU 


#HASHTAGS 

ARE WEAPONS OF WAR 


We're all in this 

TOGETHER 


Have you changed 
YOUR avatar yet? 
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SEAN HAYES CARLENE CARTER 

Thu., 1 0/9 • 7:30pm • Loft Fri., 1 0/1 0 • 8pm • Loft 


TiflU w 
the 'Hall! 


tot the Att^ 


SERIES SPONSOR 


Bom 




=DISTI5K T '0%^ 


SER.ZES 


MEDIA PARTNERS: 

Live Free Photography - 
[Liv] Frame Print; 
WOKQ& The Shark 



AIR TRAFFIC 
CONTROLLER 

Sat., 1 0/25 • 8pm • Loft 


DARLINGSIDE 


Fri., 1 0/24 • 8pm • Loft 



MIKE + RUTHY GLEN DAVID 

Sat., n/8* 8pm .Loft ANDREWS BAND 

Sun., 1 1/9 • 7pm • Loft 


SEASON 

SPONSORS: 


fc Carey &r Giam pa 


2Young Road • Londonderry, NH • 603-437-5100 

Full Schedules and Tickets: TupeloHalLcorh 


J 


GET YOUR TICKETS TODAY! HISTORIC THEATER/BOX OFFICE: 

28 CHESTNUT ST • PORTSMOUTH, NH • (603) 436-2400 • THEMUSICHALLORG 

Join the conversation! O/musichall O @musichall 
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October is Credit 
Transfer Month at Mount 
Washington Coiiege. 


Do you have prior college credits? Let our 
Academic Advisors help evaluate how much time 
and money you can save on earning your degree 
from Mount Washington College. We’re available 
during the day and evenings so you can come 
when it’s convenient for you. The next term starts 
October 27th, so the timing to continue your 
education couldn’t be better. 

Credit Transfer Assessment: 

Monday through Thursday, 9:00 a. m. -8:30 p.m. 

Mount Washington College offers bachelor’s and 
associate’s degrees in a variety of areas including: 


Business 
Criminal Justice 
Digital Media 


Health Care Management 
Liberal Studies 
Paralegal Studies 


Ask about our online programs! 



We’re accredited by the 
New England Association of 
Schools and Colleges. 


^No appointment necessary. Visit the Manchester campus. 


3 Sundial Ave. 
Manchester, NH 03103 

603.668.6660 


See College Catalog for Prior Learning Assessment policy. 

Inquiries regarding the accreditation status by the New England Association should be directed to the administrative staff of the 
institution. Individuals may also contact Commission on Institutions, New England Association of Schools and Colleges, 3 Burlington 
Woods Drive, Suite 100, MA 01903-4514. Tel: 781.425.7785. Email: cihe(a)neasc.org. 



